





The discriminating packer specifies TEE-PAK clear casings to crown the quality 
of his products, to give finest display to their delicious, meaty contents — his 
pride of accomplishment clearly showing for all to see! 


He knows that when he specifies TEE-PAK, he receives the ultimate in 


cellulose technology for smooth, feft, plant operation. 
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CUTTER with the new 


This newest “Buffalo” development is based on 
it F U LL FL 0 il H d | di f extensive research of industry requirements for 
wa SI é un og Ing & an efficient, streamlined, all-purpose, easily oper- 
ated cutter. The machine embodies a new 
unloading principle offering better product 
— control, and other new features providing 
or increased sanitation, easier maintenance and 
simpler ea Among these improved design 
features that you will want to check... 
® UNLOADING with new flat disc and contour plow. Direc- 


tional flow of the product is utilized to unload the ma 
chine complctely without manual aid. 


AUTOMATIC LUBRICATION — all bearings are meter-lubri- 
cated through a central oil system, eliminating manual 
lubrication and assuring maximum service life. 

® MICRO-KNIFE COLLAR provides positive locking of knives , 
in position, permits fast, accurate, easy resetting. 









CONTROLS centralized in one station to simplify operation. 


@ BOWL SCRAPER spring loaded for automatic alignment at 
all times. 


® LOCALIZED DRIVES ® FULL-CIRCLE REMOVABLE APRON GUARD 
@ INTEGRAL MOTOR BASE ® NON-CORROSIVE KNIFE SHAFT : ; 
® EXTRA BROAD INWARD-TAPERED LEGS 





ese: exe ee me Write Today for Illustrated Folder!== = 


I am interested in the mew and finer Model 70-X Silent Cutter. Please 
send descriptive folder: 


THIS STAMP CARRIES 








Name 
A QUALITY MESSAGE Company 
Leaders in presenting features Address <r 





that increase efficiency and safe- 
guard quality. Dependable 
performance with maximum 
safety and sanitation. A com- 
plete line to suit every require- 
ment. Service from coast to 
coast by factory-trained experts. 





i City, Zone, State 


JOHN E. SMITH’S SONS CO. 
50 BROADWAY BUFFALO 3, N. Y. 
¢ Sales and Service Offices in Principal Cities 












“IT’S NOT “Just as Good as”... 
| |1t’s the One and Only 
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Made Fluffy as Snow by 
Pee F-L-A-S-H FUSING 
Salts in the Crystalloid 
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: oa! Prague Powder® Made or for use under U. S. Patent 


Nos. 2054623, 2054624, 2054625, 2054626 
Please 


| ‘~o GRIFFITH 
“a i 


CHICAGO 9, 1415 W. 37th St. » NEWARK 5, 37 Empire St. « LOS ANGELES 58, 4900 Gifford Ave. > TORONTO 2, 115 George St, 


LABORATORIES, Inc. 


In Canada—The Griffith Laboratories, Ltd, 
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6th St. (5) Tel. DUnkirk 7-5391 

No matter what your problems in plastic bag sealing... San Francisco: McDONALD-THOMPSON, 625 
Vae-Tie offers the economical solution. These strong, Market St. (5) Tel. YUkon 6-0647 | 
light aluminum fasteners can be applied with or with- Seattle: McDONALD-THOMPSON, Terminal Sales | 
out a Vac-Tie applicating machine to provide a safe, Bldg. (1) Tel. Main 3860 | 
neat seal... guaranteed not to stretch, break, loosen, 

or corrode. DAILY MARKET SERVICE 

Apply a Vac-Tie fastener with needle nose pliers to (Mail and Wire) 

solve super market pre-packaging problems where the : 
customer wants to reuse the plastic bag. Or use a EXECUTIVE STAFF OF THE NATIONAL 
Vace-Tie applicating machine (three models to choose PROVISIONER. INC., Publisher of 

from) to insure a positive hermetic seal where Vac-Tie THE NATIONAL PROVISIONER 

is used for vacuumizing frozen foods and smoked meats. DAILY MARKET SERVICE 

Remember: If you are using plastic bags to pack- ANNUAL MEAT PACKERS GUIDE 

age food, Vac-Tie is designed for you. Investigate THOMAS McERLEAN, Chairman of the Board 
its tremendous potential now. Send for free color LESTER I. NORTON, President 

brochure and complete data. E. O. CILLIS, Vice President 

A. W. VOORHEES, Secretary 
QC y Doras poe | a by ne Rong Calongo 10, Ti 
t 0 ovinienes, c. Yearly 
. & (4 Zé FASTENERS, INC.’ tions: ud, ‘$4 4 50; Canada, $6.50; yay countries, 50. 


Single copies, a cents. Copyright 1952 the National Pro- 
visioner, Inc. Trade Mark registered in ¥y.'S . Patent Office. 
Entered as second-class matter October 9, iis. at the Post 


1140-1146 E. JERSEY ST., ELIZABETH 4, N. J. Office at Chicago, Ill., under the act of March 3, 1879. 
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STANGE 


CREAM: OF -SPICE 


SEASONINGS 
7 Laon /bncwiady HON. C0 f- eilliely 


WM. J. STANGE CO. 
CHICAGO 12, ILL. * OAKLAND 21, CAL. 

































cellophane bag 


“I 


| rotogravure printed 
} cellophane wrapper 
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ee moo? : 
GET THE NATION’S MOST-.COMPLETE MEAT PACKAGING SERVICE 
~ 


Milprint meat merchandising specialists plan your For better packages for EVERY product, call 
packages with a practical understanding of your your local Milprint man first! 

problems. Milprint artists design your package with 

“buy-me-now” appeal. And, at Malprint you get 


@ 
| the widest range of packaging materials and nwo 
printing. processes available anywhere. INC 





PACKAGING MATERIALS 


Cet 0 G6 A ee eee ee Eta.S 


It all adds up to successful packages for your products 
— packages that look better, sell faster, make 





packaging production quicker and easier... GENERAL OFFICES, MILWAUKEE, WISCONSIN 
A SALES OFFICES IN PRINCIPAL CITIES 
save you time and money. 








Printed Cellophane, Pliofilm, Polyethylene, Acetate, Glassine, Foils, Folding Cartons, Bags, Lithographed Displays, Printed Promotional Material 
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TEX ORIES OVERNIGHT 
MIRROR-SMOOTH + PORCE 


PAINT OUT ROT, RUST, GERMS 
PAINT IN PORCELAIN-LIKE 
DAMP - TEX 


Damp-Tex does not taint food. It’s} Damp-Tex* offers bactericide, fungi- 
safe. Now whiter. Dries in a few cide and rust resistance to stop de- 
hours. Resists normal acid, alkali terloration. Goes on wet surfaces as 
and alcohol conditions. Used in well as dry. Easy to apply. Gives 
9,600 plants to reduce deterioration, porcelain-like high, light-reflecting 
tot, mould and rust. beauty that washes like glass. 


LAIN- HARD 


STAINLESS STEEL COATING 
Apply with brush or spray-gun. Unequalled protection for equip- 
ment and metal surfaces subject to extreme acid and alkali condi- 
tions. Costs less than 4c per square foot. Write us for information. 


Canadian Manufacturer: Stardard Paint & Varnish Co., Windsor, Canada 
Canadian Industria! Distributor: G. H. Wood & Co., Ltd., Toronto 


WAREHOUSE STOCKS NEAR YOU 
*Pre-treated Damp-Tex 


NO SHUTDOWNS 
TO PRE-DRY ff 
BEAUTIFIES SURFACES 
AND 


SAGS OR FADE 7. GOES ON PROTECTS 
. Al WET OR DRY 
© SURFACES 


fe-e 


Discovered by STEELCOTE MFG. CO. e ST. LOUIS 3, MO. 


NO CHECKS, 
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For the FIRST TIME!... 


A PROVEN SALES PLAN for INCREASING 


“OLD-TY ME” 


SHEEP 
CASING 


) FRANK TONNAGE 


brings- @ NEW PLACEMENTS 
© INCREASED VOLUME 
© SPOTLIGHTS YOUR NAME 


WOMEN GO FOR PREMIUMS 


The big national advertisers have 
proved that a good premium offer 
will induce housewives to try a prod- 
uct. Watch the women in your area 
go for the bargain—and buy your 
brand! 


SPECIAL MAIL-IN PACKAGE 
INSERT FEATURES YOUR OWN 
BRAND 


This attractive little circular packed 
right in your product creates action. 
It invites the consumer to take ad- 
vantage of your merchandise offer— 
and it features your own brand name. 
Since the 50c (plus postage) your 
customers send in covers the cost of 
the knife and all delivery charges— 
this self-liquidating offer builds busi- 
ness at no cost to you! 


COLORFUL POSTER 
TELLS BARGAIN OFFER 
AT POINT-OF-SALE! 


On your customers’ windows, walls, 
or showcase, this colorful 11 x 17 
poster—with your brand name—does 
a big job of building sales for your 
brand. Shows the Premium—creates 
desire—induces action! 


STAINLESS STEEL ALL-PURPOSE 
$1.50 KNIFE FOR ONLY 50c 


This is only one of several sensa- 
tional premium offers you can have. 
You can bet that the value-wise 
American housewife will also go for 
the other carefully chosen, pre-tested 
$1.50 value—50c self-liquidators. 


How de You Get this Plan 
on Your Sales “/eam? 


We handle all the details. We offer you the coupon in- 
serts—window posters—plastic price cards—every one 
carrying your own brand name—at less than cost. And 
if you use newspaper or radio advertising we furnish 
AD MATS and suggested radio continuities — free! 
When two or more customers service the same ac- 
counts—we will make every effort to supply individual 
premiums. 


SPECIAL 200 STORE TEST PLAN: 


We're so sure that our premium plan will send your sales 
zooming, that we've arranged for this special 200 store 
test plan. Here’s what you get: 

10,000 inserts—imprinted with your brand! 

200 colorful store posters—imprinted with your brand! 

200 Plastic price cards—imprinted with your brand! 
Your cost? Only $89.00—less than 45¢ per store! If you 
can use a larger run, your cost will be even less per 
store. Remember, for only an $89.00 investment you get 
your own brand name on 200 store windows—10,000 in- 
serts placed in the hands of live prospects—200 price 
cards calling attention and reserving space for your brand 
through gleaming display case fronts! Sure to work— 
because it does its job at the point of sale! 


Be sure to take advantage of this sales-booster! Sign 
up at least for the 200 store plan! You'll be sure to 
order more when you see how quickly this plan builds 
sales. Order Yours TODAY! 


Order the Casings with a Sales Plan! 





Your business calls for something special in a 
truck. So an International is your “meat”! 


It loads and unloads easily, snuggles into tight 
spots, is handy in stop-and-go traffic. Because it’s 
engineered for your jobs, an International costs 
less to operate and maintain. It’ll last years longer 
and make you more money. 


Proof? That’s easy to get at your International 
Truck Dealer or Branch. Why not come in—soon? 
You'll be money ahead. 


INTERNATIONAL HARVESTER COMPANY ¢ CHICAGO 


ott 


Only International offers these features: 


@ All-truck engines—exclusively for truck work—built in the 
world’s largest truck engine plant. 

@ The “roomiest, most comfortable cab on the road’“— the 
Comfo-Vision Cab designed by drivers for drivers. 

®@ Super-steering system — more positive control, easier han- 
dling and 37° turning angle for maximum maneuver- 
ability. 

@ The traditional truck toughness that has kept Interna- 
tional first in heavy-duty truck sales for 20 straight years. 

@ The truck engineered for your job, selected from the 
world’s most complete line... 115 basic models, from 
Y2-ton pickups to 90,000 pounds GVW ratings. 


®@ America’s largest exclusive truck service organization. 





Ke international Harvester Builds McCormick Farm Equipment and Farmall Tractors . . . Motor Trucks . . . Industrial Power . . . Refrigerators and Freezers 


TRUCKS 


“Standard of the Highway 


INTERNATIONAL @> 








International L-160 series offers 130 to 172- 
in. wheelbases, GVW ratings from 14,000 to 
16,500 Ibs., and’a wide variety of bodies. 
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The Heller 


Seal of Qualety 


An emblem of unquestioned integrity, the Heller Seal is a 

pledge of absolute purity and undeviating uniformity . . . 

Through laboratory research, efficient production and practi- 

cal helpfulness of a far-flung organization, The House of 

Heller—through 59 years—has earned nationwide first-prefer- 

ence for its products, with thousands of progressive customers. 
MANUFACTURING CHEMISTS 


SERVING THE Foop INDUSTRY 
Since 1893 


B. Heller & Company 


Calumet Avenue and 40th Street 
Chicago 15, Illinois 
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400 TONS CAPACITY 


PATENTED 
DUO-PASS and 
OILOUT 





U.S. Patent Reissue 


YOU USE LESS POWER... 
SAVE CONDENSER WATER... 
SAVE UPKEEP COST 


For large refrigeration systems, NIAGARA gives you 
a choice between a battery of condensers (that may be 
cut on or off with the load) or a high capacity condenser 
that saves space. 

Both have the patented “Duo-Pass” and “Oilout” 
that remove superheat and keep the system free of oil. 
Results: you save one-third or more of power cost and 
upkeep expense. Niagara Patented Balanced Wet Bulb 
Control gives lowest head pressure operation automat- 
ically. Write for Bulletin 111. 


NIAGARA BLOWER COMPANY 


Over 35 Years Service in Industrial Air Engineering 
Dept. NP, 405 Lexington Ave. New York 17, N. Y. 


Field Engineers in Principal Cities of U. S. and Canada 








No. 21,917; 22,553 | 

































for the Getter 


PROTECTION 
of your Product 





CHASE POLYTEX POLYETHYLENE BAGS 


A fine protective packaging material for your 
poultry or meats. They are odorless, moisture- 
proof, bacteria and mold resistant ... non-toxic 
and airtight! Available in small bags or liners— 
plain or printed, 1 to 4 colors. Write us today. 





CHASE CRINKLED or CRINKLED 
AND PLEATED LINERS 


For bags, barrels, boxes and 
drums. Provide added protection 
against sifting, evaporation and 
outside contamination. Waxed or 
unwaxed. Elastic and strong! Write 
for samples. 








CHASE BARREL COVERS 


Chase Coverlin or heavyweight 
Duplex. Combination burlap 
and crinkled kraft or laminated 
crinkled kraft. Pure vegetable 
adhesives used in both types. 
Choice of printed or plain. 
Send for samples. 








GENERAL SALES OFFICE, 309 WEST JACKSON BLVD., CHICAGO 6, ILL. 
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Six Canco services to help you 
increase your canned meat profits ! 


:. A FACT that more people are eating more 
canned meats these days. 


Maybe you are thinking of expanding your line 
to take advantage of this trend. 


To help you get a larger, more profitable share 
of this growing business, Canco offers you more 
and better services than any other can manufac- 
turer. For instance: 


1. Canco will make blueprint and layout rec- 
ommendations to expand your canned meat pro- 
duction. 


2. Canco will advise you on all technicalities 
concerning the processing of canned meats. 


3. Canco’s Home Economics Section and Test- 
ing Kitchen will help on proper seasonings, recipes 


for labels, and general advice on consumer pref- 
erences. 


4. Canco’s Label Department will develop a 
saleable design for your lithographed labels. 


5. Canco’s Service Engineers are on call for 
production-line emergencies. 


6. Canco’s Research Laboratories will assist in 
establishing quality control of production, and in 
solving quality-control problems. 


AMERICAN 
CAN 

































A controlled bacon cure is now possible, for SMALL as well as 
LARGE meat packers, an exact, uniform cure to match your 
own recipe including the all-important sugar content YOU 
select. Either the Model 101 or the Model 52 will pay for itself 


in a short time because the curing period is reduced to 24 to 








hes 48 hours—the yield is increased 4 to 5%—labor costs are 
revce cut 25%. This controlled, uniform cure means a uniform flavor 


control never before possible—it means greater customer 
Globe’s process gives 2% times satisfaction and acceptance—it means more repeat 
longer penetration cycle sales, more steady profits for you. 
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USDA Seeks to Revise P&S Act 


Revisions in the regulations issued under the Packers and Stockyards Act will 
be considered at a series of nine hearings next month in major livestock marketing 
areas. Although most of the proposed changes deal with market agencies and dealers, 
some relate to packers. Under one proposal, persons employed regularly on a salary 
by packers to buy livestock at posted stockyards must apply for registration as 
dealers and then become subject to the registration, bonding and other requirements 
as they apply to dealers. Another proposal would require that packer scales be 
inspected and tested periodically. Some of the proposed changes clarify regulations 
now in effect; others are intended to correct conditions about which market patrons 
have complained for years, USDA said. 

Schedule of hearings is as follow: September 8 and 9, Livestock Ex- 
change Building, Chicago; September 10, P. O. Building, St. Paul; September 11, 
Western Livestock Reporter Building, Billings, Mont.; September 12, 15, 16, 17 and 
18, at the Livestock Exchange Buildings at Portland, Denver, Oklahoma City, 
Kansas City and Indianapolis, respectively, and September 19, Room 3709, South 
Building, U. S. Department of Agriculture, Washington, D. C. 


Packer-Union Contract Talks Continue 


No progress was reported this week in contract negotiations. The CIO United 
Packinghouse Workers met throughout the week with Swift & Company, Armour 
and Company and the federal conciliation service. The CIO will meet Monday with 
Wilson & Co. and Tuesday with Swift. The Amalgamated Meat Cutters and Butcher 
Workmen, AFL, has meetings scheduled for August 25, 26, 27, 28 and 29, with 
Armour and Swift. Contracts expired August 11. An AFL spokesman said that the 
union is working on a day-to-day basis while negotiations are in progress. Although 
the UPWA’s 14-man executive board met over the weekend, no announcement con- 
cerning the union’s plans was made. 


VE Indemnity Program to Begin in Some States 


Late this week the Bureau of Animal Industry announced that the states of 
Georgia, North Carolina, Iowa and Washington have agreed to cooperate in the pro- 
gram to reimburse swine owners for losses through vesicular exanthema. It is 
reported that Kansas also has decided to cooperate. It is understood that instruc- 
tions to federal inspectors on the appraisal and handling of VE infected hogs have 
been issued and that the program can start immediately in the above states. 

The BAI this week modified its VE quarantine area, as reported on page 25. 


MID Permits New Preservative in Lard 


Monoisopropyl citrate may be added as a preservative to animal fats and 
shortenings containing animal fats in an amount not to exceed 1/100 of 1 per cent, 
MID has ruled in Memo 179. When the preservative is used, the statement “with 
not more than 1/100 of 1 per cent monoisopropy! citrate added as a preservative” 
shall appear on the label in direct connection with the name of the product. 

When used with other approved fat preservatives, the amount of the substance 
may not exceed 5/1000 of 1 per cent. In this event the statement “... and not more 
than 5/1000 of 1 per cent of monoisopropyl citrate ...” shall be included in the 
label declaration of the other added preservative. 


OPS Amends Order Affecting New Zealand Beef 


By Amendment 17 to CPR 24, effective August 21, OPS has authorized the sale 
of New Zealand beef in the form of wholesale cuts. Amendment 16 permitted sale in 
quarters or in boneless processing beef. However, when the meat arrived in this 
country, some was in the form of wholesale cuts. Amendment 17 provides a list of 
discounts for each of the various wholesale cuts which will be miscut as a result of 
the New Zealand style of cutting. 


Board of Trade Extends Daily Trading Session 

Trading hours on the Chicago Board of Trade will be extended 30 minutes 
daily, Monday through Friday, beginning August 25. The new hours are 9:30 a.m. 
to 1:45 p.m. Last month, directors of the exchange eliminated Saturday trading. 








Frozen Meat Slicing Pays: 


T may surprise you to know that we 

used over 250,000 lbs. of frozen meat 

in our operations last year,’ the gen- 
eral manager of a medium size sausage 
plant recently told a Provisioner staff 
member. 

Production of sausage by the estab- 
lishment amounts to about 60,000 lbs. a 
week, or around 3,000,000 lbs. per year. 
Thus the plant uses, on an annual aver- 
age basis, about 8 per cent frozen meat 
in making its products. This percen- 
tage is unquestionably on the low side 
since many sausage kitchens employ a 
higher percentage of frozen raw ma- 
terial. 

Asked how he handled frozen meat in 
preparing it for use with other ingredi- 
ents, the plant manager stated that his 
firm had recently installed a frozen 
meat slicer which permits immediate 
breakdown and grinding of the frozen 
product. Meat was formerly thawed in 
an unsatisfactory and costly manner. 
The blocks of frozen meat were taken 
from their boxes, unwrapped and placed 
in sausage trucks to thaw in a warm 
room. By the time the product had been 
sufficiently thawed so that it could be 
handled with a fork, almost the whole 
truck bottom was covered with meat 
juice. The tepid juice had to be dumped 
—sometimes as much as a sausage truck 
load. 

This thawing method may have been 
acceptable in by-gone days when the 
industry lacked suitable machinery for 
slicing frozen product, or had to use 
ponderous paper cutters whose blades 
frequently snapped at low working 
temperatures. Today, however, there is 
no excuse for such wasteful methods 
for suitable slicers are available to han- 
dle product at high speed. The units 
are practical for production at almost 
any volume level. 


16 





For example, the owner of a small 
sausage plant (possessing only one 500- 
lb. stuffer) declares that he doesn’t see 
how he ever got along without a slicer. 
His former practice was to chop the 
frozen meat with a cleaver. Not only 
was this a tedious and time-consuming 
job, but also the meat was not cut uni- 
formly to allow easy charging into the 
grinder. In this plant frozen meat is 
now cut into 2-in. slices and permitted 
to temper in a regular holding cooler 
where the temperature is high enough 
to warm the product but not to thaw it 
completely. This operator believes that 
freezer meats which are sliced and 
placed in the grinder immediately have 
a tendency to “burn.” 

The economic unsoundness of the old 
method of thawing prior to use is il- 
lustrated by the situation found in one 
large sausage department visited by 
the Provisioner. The department had 
an inventory of 300,000 lbs. of frozen 
meat. Part of this product was being 
thawed in its fibreboard containers 
along one side of the manufacturing 
room. Some of the boxes were already 
stained with the free meat juice, even 
though the time was only afternoon 
and the meat would not be used until 
the following day. 

The superintendent estimated that 
the plant lost 1 to 1% per cent of the 
billed net weight of the meat as a result 
of thawing. At the low figure this 
would mean a loss of 3,000 lbs. on the 
300,000 lbs., or about $1,200 if the 
meat were valued at 40c per pound. 

The superintendent commented rather 
wistfully that he hoped he would soon 
be able to cut this penalty by installa- 
tion of a frozen meat slicer. 

In addition to shrinkage, the thaw- 
ing operation is costly from the stand- 
point of labor. For thawing, the boxed 
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LOWER SHRINK 
BETTER SAUSAGE 


or unboxed meat must be removed from 
the freezer and stacked or stored in 
trucks. When sufficiently tempered, the 
material must be rehandled to break it 
up and drain off the free juice. If the 
pieces are not too large the product 
may then go to the grinder. 

In working with a frozen meat slicer, 
the meat is removed from the freezer, 
brought to the slicing station, removed 
from its container and is fed through 
the machine with the sliced product 
falling into a sausage truck. It is 
moved directly to the grinder. 

Thawing may also result in a qual- 
ity loss. Meat juice freed in thawing 
contains soluble proteins and their m- 
tritive and flavor values are lost if the 
liquid is dumped. With the juice, more- 
over, goes some of the binding power 
of the meat; not only is some of the 
original weight lost through shrinkage, 
but the meat’s power to seize and hold 
processing moisture is also diminished. 
This means, also, that less frozen meat 
and more fresh product must be used 
to the batch. The slicing quality of 
finished sausage made from thawed 
frozen meat is also believed to be in- 
ferior to that of sausage made in the 
more modern manner. 

Exposure of the raw material to bac- 
teria-friendly temperatures, and exces- 
sive handling, are two factors inherent 
in the thawing process which may make 
the finished sausage more susceptible 
to greening and other spoilage than 
when the frozen meat is handled direct- 
ly from freezer-to-slicer-to-grinder, ete. 
Meat handled in the latter fashion stays 
cool through processing, does not rest 
in meat juices during thawing, has 
minimum contact with shovels, tools, 
hands, etc., and no part of its mass 8 
subjected to unduly high temperatures 
during preparation. 
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1952 


Standing in the striking 


was considered an architectural 

eyesore is past. New and remod- 
eled packinghouses are keeping pace 
with new structures of other industries 
that contribute to community appear- 
ance, 

The radio and light manufacturing 
industries are generally credited with 
starting the trend of building plants 
with trim design and _ landscaped 
beauty, but new and remodeled meat 
plants recently visited by National 
Provisioner representatives reveal that 
the meat industry is also a leader in 
modern factory design. 


Te era in which the meat plant 





ae 












Schmidt Plant an 


Accounting personnel work in spacious new quarters under best of 
natural and artificial lighting. Latest business machines are used. 


entryway of their newly modernized plant 
are Joseph Arnold, vice president, and Emil A, Schmidt, president. 


Decentralization of industry from 
urban centers in recent years has led 
to the construction of one-story struc- 
tures that blend into the landscape and 
present a pleasing appearance. 

On the outskirts of Toledo, Ohio, is 
an attractive plant that catches the 
approving eye of many a passing mo- 
torist. In 1949, a slaughtering and 
manufacturing addition was completed 
and now in 1951 the Schmidt Provision 
Co. proudly displays its new facade. 
Included is an ultra-modern air condi- 
tioned office, packing and shipping room 
and sausage holding cooler. At the base- 
ment level have been added sales rooms, 


on visitors. 
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Kye-Pleaser 


employe rest rooms, additional dry 
storage space and a conference room. 

A paved driveway leads to a hand- 
some two-story, lobby.. While a part of 
the all-brick addition, the well-appoint- 
ed reception room is faced with stone 
in block design, with an aluminum pan- 
eled all-glass entrance. The lobby is 
designed to make customers feel at 
home and impress the visitor with the 
cleanliness of the entire plant. Through 
glass partitions at one side can be 
seen the general office area and beyond 
that the sausage packaging room. A 
show case is set up in the lobby where 
certain of the packer’s products are 





Modern setting helps receptionist create favorable impression 
At left is part of packers’ product display case. 
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Sliced product is prepared in section of packaging cooler equipped 
with U. S. slicer-stacker machines and plant's own heat plate sealer. 


featured from time to time for the in- 
formation of visitors. 

The production center of the plant 
addition is Schmidt’s Pre-Pack cooler, 
packaging a full line of products for 
self-serve markets. One crew handles 
the entire line of sliced luncheon and 
loaf meats and the sliced bacon op- 
eration. 

So the crew can change readily from 
one operation to another, equipment 
and product flow is arranged to mini- 
mize handling and back tracking. Slic- 
ing machines, located at the rear of 
the room, have ample adjacent area 
to permit pre-storage of cage lots 
ready for slicing. As sliced items ac- 
cumulate, they are moved out in skid 
lots to the shipping department. 

Bacon and formed dried beef are 
sliced on a U. S. Slicer located along 
one wall at the far end of the room. 
Bacon is formed in a Dohm & Nelke 
press. The bacon is shingled, check- 
weighed, placed on a Sutherland base- 
board, then fed to the Hayssen wrap- 
ping machine and automatically over- 
wrapped with printed cellophane which 
is furnished by Milprint, Inc. 


For accurate inventory control and check on product move- 
ment, all pre-packaged labels are dated on Cummins unit. 
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Depending on the type of wrap de- 
sired, the roll of cellophane can be 
changed to provide a full platter dis- 
display or a full view window-type 
package. 

Luncheon meats are sliced and 
stacked by two U. S. conveyor-type 
slicing machines which keep four op- 
erators busy packaging and sealing. 
For cello wrapping sliced items, the 
packer uses a modified sealing unit 
which has increased output consider- 
ably. Basically, the device consists of 
a rheostat-controlled heating element 
which is the actual size of the package. 
The unit is mounted on springs and 
equipped with a press bar. After a 
diaper type fold is completed, the pack- 
age is inserted under the heater plate 
which is first depressed to make the 
half closure and then the full closure, 
heat sealing to the package a full sized 
attractive and colorful label in the same 
operation. 

Several minor refinements that con- 
tribute to quality control and customer 
good will are employed in the plant. All 
labels are dated by a Cummins per- 
forating unit. The date on each pack- 











In other corner of room is located the bacon slicing line in 
which the newest Toledo scales are used. Dried beef is also sliced, 


Hayssen machine overwraps sliced bacon with printed cellophane fed from ral 
Package, being check-weighed in carton at right, incorporates window design. 


The National Provisioner—August 23, 1952 


aged item alerts everyone in the dis- 
tribution chain to the necessity of keep- 
ing product moving. 

If the customer so requires, packaged 
items are weighed on a price-extension 
type scale. The operator writes the 
weight and the price on each package. 
Magnified dial faces are used on the 
scales to expedite price marking and 
reduce error. 

For products that are sold as odd-lot 
specialties and do not justify the ex- 
pense of a complete label, the packer 
uses a portable printer to record the 
necessary data on label strips. 

The new packaging room is kept re- 
frigerated at 45° F. with York fin 
coils, all of which are defrosted daily 
and drain into copper pans. Employes 
are furnished with coats and caps for 
comfort while working. 

Average volume of the packaging op- 
eration is currently 30,000 lbs. a week. 
According to Joseph Arnold, vice presi- 
dent and assistant general manager, 
this department of the packer’s activ- 
ity is still in its development stage. As 
techniques are perfected and more 
knowledge of pre-packaging acquired, 
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the company expects greatly to expand 
its packaged line. 

Other sections of the new plant addi- 
tion contribute to employe convenience 
and efficiency. Included in the general 
offices are the accounting department 
and private offices for the management 
a basement level houses a new 
fire protection sprinkler system with its 
750-gpm booster pump. The system 
covers the entire plant area including 
the stock pens. Cost of this unit will be 
amortized in a comparatively short 
period due to lower fire insurance pre- 
miums. 

Also housed in the basement is the 
service salesmen’s check-in room, where 
desk space and a drawer are provided 
for each man. While these are relative- 
ly minor items, Neal Walker, sales 








One-Story Refrigerated Warehouse Designed 
For Rapid In and Out and Inside Movement 


Omaha has a new refrigerated warehouse with a holding capacity of 
25,000,000 lbs. of perishable foods, a recent addition to the chain of houses 
operated by the United States Cold Storage Corp. The warehouse, which 
is located in the Omaha meat packing district, provides temperatures for 
frozen meats and other foods as well as refrigerated storage for vegetables, 
fruits, etc. 

Due to shortage of refrigerated space in the Omaha area, producers of 
meat and other foods have sometimes found it necessary to store their 
products at distant points. This practice has proved cumbersome and, 





" " § manager, related that they help the 
iced, men prepare their cash turn-ins with 
ter accuracy and promptness. 

dis: The packer has installed a small 
eep- kitchen in the basement, complete with 

dectric stove, refrigerator and dish during periods of emergency, presented a serious problem because of the 
aged | washer, where employes can make cof- lost time and the strain on overtaxed transportation facilities. For this 
sion fee and prepare warm food. reason, the construction project was termed “essential” by the Defense 
the The Schmidt management and per- Transportation Administration and was given priority by the government. 
age. smel are pleased with their latest Of single story construction, the new plant spreads over seven acres 
the plant addition and rightly so. In this of land. The building totals 148,000 sq. ft. of which 104,000 sq. ft. are 
and sanitary, modern factory, workers have refrigerated; 76,500 sq. ft. are freezer and the remainder convertible freezer 

new conveniences and better working or cooler space. 
d-lot atmosphere. The neat eit Asap struc- Major rail and truck lines converge at Omaha. Free switching is offered 
ex- ire is & oe = effective advertise- from all trunk lines to the warehouse and the site is readily accessible 
cker ment ool pS aiid meat age it pro- from all main highways. This combination is ideal for transit storage, 
the oe gota % esta hed BB uah coca sta accumulation of products for shipment, or for distribution to Omaha’s 

‘ . territory. 

t re- =. protean Tok the joo Eleven cars can be placed at the refrigerated car docks which protect 
: fin Saeidt AP ae care tee ‘Table. Past products during loading and unloading. An enclosed truck dock has doors 
daily cea of Schmidt wl eat products th ol for spotting 54 trucks at one time. From each dock 11 doors give access 
oyes eat in their homes. The company uses to the refrigerated area to avoid long hauls and assure rapid movement 
; for billboards throughout its territories to between car or truck and the storage area. : 
: advertise its products, along with color- Equipped throughout with battery-powered pallet handling equipment, 
3 OP Eh fol advertising landien placed strate- foodstuffs are moved from cars or trucks to the storage rooms in ton units. 
veek. gically at bus stops throughout the Pallet loads of this size are tiered in the high ceiling rooms with tele- 
er tity of Toledo scoping fork trucks. Other types of handling equipment, designed for the 
ager, F particular job, combine to give a rapid and continuous movement of all 
ey inmoving and outgoing product. 
0 Both freezers and coolers are refrigerated by brine coils. Refrigeration 
ied, Refrigerated Storage Space equipment provides a freezing capacity of 300,000 lbs. per day. Of this 





More Than Two Years Ago 


Refrigerated cold storage warehouses 
in the United States had a gross ca- 
pacity of 711,000,000 cu. ft. in October, 
191, an increase of approximately 10,- 
000,000 cu. ft. over the capacity in 
October, 1949, according to a biennial 
teport issued by the U. S. Department 
f Agriculture. Most of the increase 
Was reported by houses on the West 

and in the south Atlantic states. 

As of October 1, 1951, the capacity 
sharp freezer storage warehouses 
capable of maintaining a temperature 
FP, or below totaled 212,000,000 cu. ft. 
Mpared with 168,000,000 in 1949. 
apacities in freezer space (0° to 29° 
7 and cooler capacity (above 29° F.) 
“th showed declines during the 2-year 
Mtiod. The capacity of freezer space 





capacity, 100,000 lbs. per day is in six blast freezers which are small rooms 
designed for freezing by a controlled blast of air at temperatures down to 
—40° F. 

All units of refrigerating equipment are installed in multiple to assure 
continuity of operation and flexibility. Three rotary booster compressors, 
four multi-cylinder high stage compressors with intercoolers, condensers 
and other auxiliary equipment comprise the ammonia system for cooling 
brine and blast freezer coils. Three brine pumps circulate brine through 
three brine coolers and the two balanced systems supplying the room coils. 
The two brine systems may be cross connected, giving added flexibility. 

Complete coverage of the storage areas and blast freezers by 68 thermo- 
couples make temperatures continuously available to operating personnel 
through a Honeywell-Brown electronic precision temperature indicator. 
This is supplemented by frequent readings of thermometers located 
throughout the warehouse. Provision has been made for air purification and 
humidity control. 

Air-conditioned office space is available for those desiring headquarters 
close to their goods in storage, as is also space for processing foods on 
their way to or from storage. 








taled 92,000,000 cu. ft. Cooler capac- 
if was 407,000,000 cu. ft. 

Cooler-freezer space in meat packing 
ants declined from 116,000,000 cu. ft. 
M 1949 to 98,000,000 cu. ft. in 1951. 


North Dakota Truck Law 


North Dakota’s attorney general said 
that an appeal would be taken to the 
state supreme court from a recent court 
decision which would have the effect 


of voiding a 1951 statute designed to 
provide more stringent penalties for 
truck overloading. The court ruled that 
the 1951 law did not add additional pen- 
alties to the previous statute. 
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OPERATED HOLLYMATIC wruc cat” 


with AUTOMATIC PAPER FEED 


No patty molding machine like it ever before. Permits production of 30 to 40 
patties per minute due to its exclusive automatic paper feed. 


| fi 














@ Assures absolute portion control of patty ingredients. 


@ Molds patties in a variety of shapes and sizes, from sandwich thin 
to steak thick. 


@ Easy to operate, easy to clean, completely safe. 


@ The Hollymatic is now available with Electro-Drive Unit for fully 
automatic operation. Complete Price $425.00. F.O.B. Factory, 
Chicago. 


Write for illustrated bulletin giving complete details 





HOLLYMATIC CORPORATION 
DEPT. A, 433 W. 83rd STREET * CHICAGO 20, ILLINOIS 
Formerly HOLLY MOLDING DEVICES, INC. 


















The finest seasonings 
and specialties 

for discriminating 
packers. 


THE MARK OF QUALITY 





AROMIKX CORPORATION 


612-614 West Lake St. © Chicago 6, II!1. e DEarborn 2-0990 
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MISEA Annual Meeting 
Dates Are Announced 








The annual meeting of the Meat }p. 
dustry Supply & Equipment Associa. 
tion will be held at the Palmer Houg. 
Chicago, Saturday, October 4, it ha 
been announced by Managing Directo 
Minita Westcott. 

Principal speaker for this meeting 
will be Wesley Hardenbergh, presiden; 
of the American Meat Institute. 

Other features on the program yil 
be an address of welcome by the chair. 
man, Harold A. Scherer of The All. 
bright-Nell Co., who will also introduce 
to the membership the new managing 
director. Miss Westcott will report on 
the program of the association and 
outline the plans which have been 
made for the future. There will be a 
report of the activities of the credit 
group for the past year. 

The report of the nominating con- 
mittee will be followed by the election 
of three members to the board of d- 
rectors. The new board is scheduled to 
meet on Monday, October 6, to discuss 
plans for activities during 1952-53. 





MID Directory Changes 


The following directory changes were 
announced August 1 by the Bureau of 
Animal Industry, USDA: 

Meat Inspection Granted: Colonial 
Packing Co., Boca Raton, Fla.; Tasty 
Foods Co., Jefferson st., Burlington, Ky. 

Meat Inspection Withdrawn: McKer- 
ney Packing Co., Inc., Wilson Downing 
rd., mail, P.O. box 1088, Lexington, 
Ky.; New York Meat Packing Co., 646 
Bergen ave., New York 55, N. Ys 
Stahl-Meyer, Inc., foot of South st. 
Peoria 2, Ill.; American Home Foods, 
Inc., 999 Newhall st., San Jose ll, 
Calif.; Orleans Canning Co., foot of 
59th ave., West, Duluth 7, Minn. 

Change in Name of Official Estab- 
lishment: Kansas Packing Co., Ine, 
21st and Topeka sts., Wichita 2, Kans, 
instead of Guggenheim Packing (o,; 
Redmond Packing Co., P.O. box 626, 
Redmond, Ore., instead of Redmond 
Packing Co., Inc.; Murphy’s Boneless 
Beef, So. Lincoln st. and W. Weber ave., 
Stockton, Calif., instead of Western 
Packing Co.; Provision Meat Co., Ine, 
225 Webster st., Oakland 7, Calif., in- 
stead of Provisions Meat Co.; The 
Quaker Oats Co., Zora rd. and St. Louis 
ave., Joplin, Mo., instead» of Crocker 
Packing Co. 


THREE BIG CANNING STATES 


The three states currently leading in 
canning operations in order of volume 
production are California, New Jersey 
and Illinois, the University of Illinois 
bureau of economic and business re 
search has announced. A big factor in 
canning operations in general, Chicago 
was pointed out as the leader in can- 
ning of meats and meat products. 
Green vegetable canning operations in 
the Midwest are now in full swing. 
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OTAL sales estimated at $11,500,- 
000,000, with net profits averaging 
less than 4/5 of a cent per dollar of 
sales, were made in 1951 by the meat 
packing industry operating plants of all 
sizes throughout the country, accord- 
ing to an analysis of reports announced 
this week by the American Meat In- 
stitute. 
In making public the figures, an In- 
stitute spokesman commented: “The 
true meaning of the astronomical vol- 


ume of sales in relation to the meager | 
profit made by meat packers may be | 


brought into understandable focus by 
applying the ratio of the meat packers’ 


net profit to the volume of sales in a | 


retail store. A store which sold a half 
million dollars’ worth of merchandise, 
and which earned the same rate of 
profit as meat packers, would have 
made over the year a net profit of only 
$3,500—or about $300 a month—for its 
owners.” The Institute report added: 
“The net profit per dollar of sales in 
the meat packing industry, after pay- 
ing taxes and all other expenses, last 
year averaged 7/10c, or a total of $81,- 
000,000 scattered around through more 
than 800 companies, which do the bulk 
of the country’s meat business. At the 
same time the industry paid out $130,- 
000,000 in taxes. In 1950 the industry 
earned a net profit of 9/10c per sales 
dollar. 

“Earnings as a per cent of net worth 


Packers’ Net Declines to 7.4 % 
In 1951, Institute Study Shows 


“Unsatisfactory results in the indus- 
try were due in large part to the opera- 
tion of the OPS, which for a long period 
during the fiscal year imposed ceiling 
prices on beef at wholesale and on what 
meat packers could pay for live cattle. 
The result was that tremendous quan- 
tities of beef were diverted from usual 
consumer channels of trade, with well- 
established companies being unable to 
obtain a sufficient number of animals 


Canada Will Continue to 
Support Price of Cattle 


The Canadian minister of agriculture 
said recently that the 25c price sup- 
port for cattle which has been in effect 
since April will be continued through 
September. He also said that a floor 
under Canadian beef will be maintained 
as long as the U. S. embargo remains 
on cattle. 

There have been reports that Ca- 
nadian cattle and meats probably will 
not be readmitted to the United States 
this year, and possibly not for several 
months of 1953. They were banned be- 
cause of the outbreak of foot-and- 
mouth disease in Saskatchewan. 


to produce beef for regular customers.” 





dropped from 8.3 per cent in 1950 to | 


7.4 per cent in 1951. Production workers 
in the industry, numbering 165,000 


(both in 1951 and in the previous year), | 


earned a weekly average of $67.15 in 
1951 against $59.54 a year earlier. This 
represented an increase of $7.61 per 
week or 13 per cent. 


“Costs went up all along the line. | 


Taxes were 24 per cent higher in 1951 
than in 1950, livestock and other farm 
products cost 19 per cent more, total 
payrolls were 14 per cent higher, sup- 
plies and containers 20 per cent high- 


er, depreciation 9 per cent higher, inter- | 


est paid 28 per cent higher, selling, ad- 
ministrative and other necessary ex- 
penses of business 10 per cent higher. 

“Profits in 1951 averaged about 1/3c 
per pound of meat sold (36/100c) and 
were so small as to make no appreci- 
able difference in the price consumers 
paid for meat. Included in the profits 
were those obtained on sales of a long 


list of by-products and related prod- | 


ucts, without which net earnings in the 
industry would have been substantially 
lower—perhaps practically non-exist- 
ent. The industry—always one of mod- 
est profits—is not proud of the poor 
showing made last year, the meager 
profit being insufficient to provide prop- 
erly for research, expansion and im- 
provements needed to supply meat effi- 
ciently for our rapidly growing popu- 
lation, all of whom require meat for a 
healthy existence. 
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GAS-FIRED KETTLE 
Excellent for rendering 


Here’s a wonderful 
new kettle that cooks 
by direct gas-fired heat. 
You can add this kettle 
without installing or 
extending steam facili- 
ties. It’s easily and eco- 
nomically installed— 
uses natural, artificial 
or bottled gas. 

Made of aluminum, 
it spreads heat quickly 
and evenly. In addition, 
the rounded shape of 
the inner container and 
arrangement of the 
burner contribute fur- 
ther to uniform cook- 
ing. You can cook bet- 
ter and faster than you 
ever dreamed possible, in this direct gas-fired kettle. 
A tangent draw-off and an easy-to-clean valve provide 
Sanitary protection and make kettle emptying easy. 
(Kettle insert container also available without draw-off 
and with lift-out handles.) One-piece hing- 





10, 20, 30, 40 gallon sizes 


WEAR-Evep 
ed cover. And remember, Wear-Ever’s extra- : 
hard aluminum alloy gives extra years of ALUMINUM 
service. 

TRADE Mary’ 


Sus a one 


MAIL COUPON TODAY TO: 


A complete 
line for 

meat packers, 
canners and 
sausage 
manufacturers, 
including 


re 


KETTLES 


U 


ORUMS 


et 


TUBS 





TRUCKS 


Ne 


PANS 


CONTAINERS 





(] Have representative see me about your gas-fired kettle 


Fill in, clip to your letterhead and mail today 
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THE ALUMINUM COOKING UTENSIL COMPANY, 408 WEAR-EVER BLDG., NEW KENSINGTON, PA. 
[] Send me your catalog 
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ABOVE: Exterior of the Kramer 
Beef Co. plant with livestock and 
inedible truck entrance at the lef 
and refrigerated truck loading dock 
at right. LEFT: The beef boning 
cooler showing construction typical 
of the plant interior. 


Couldn't Happen in Russia 


HIRTY-ONE years ago the Kra- 

i mer boys came out of Russia and 

went into the meat business at 
Scranton, Pa. 

Only recently the clean and modern 
plant of the Kramer Beef Co., which 
was constructed during 1950, acquired 
federal inspection. Its five trucks now 
supply fresh beef and veal to retailers 
and fellow processors in a territory 
including Philadelphia and some Jersey 
points. 

Two brothers—Jack and Herman— 
built the business to its present status. 
Jack Kramer heads the firm. His 
brother, Herman, died in 1950 about 
the time the new plant was completed. 

There are several points about the 
one-bed beef establishment and its op- 
erations which take it out of the cate- 
gory of “just another killing plant.” 

Since the Kramer unit is located in 
a mixed neighborhood of residential 
and industrial character, with limited 
ground area and access to only one 
street, Philadelphia architect Morris 
Fruchtbaum had to provide enough 
livestock storage space within the 
plant to take care of a day’s require- 
ments of cattle and calves. This has 
been done in an area on the first floor 
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of the plant. The four holding pens 
and ketch pen will house about 60 
cattle and are constructed of welded 
steel piping. Livestock trucks come to 
the plant in the early morning hours 
and back into the entrance shown at 
left in the photo at the top of the 
page. The trucks unload directly into 
the holding area and the same facilities 


ON THE LEFT in pho- 
to is Jack Kramer, 
head of the Scranton 
firm. Beside him are 
two of the units in the 
company's small fleet 
with one of the 
drivers. 


are employed later in the day for load- 
ing the vehicles which come to pick 
up offal and blood for an_ outside 
renderer. 

The Kramer firm sells much of its 
beef in boneless or fabricated form 
and has generally found it undesirable 
to handle beef of the highest grades. 
One feature of the plant is an extra 
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ON THE SALES PARADE? 


Of course you'd like it! DANIELS . designed wraps 
are increasing sales for many products. Any leader is 
worthy of such a wrap. We are no further from 

you than your phone. A call will bring the assistance 


of a representative, without obligation, of course. 





There is o DANIELS product to fit your needs, printed in sheets and 
rolls ... transparent glassine @ snowdrift glassine @ superkleer tramspar- 
ent glassine @ lard pak @ bacon pak @ ham pak grease-proof @ sylvania 
cellophane @ laminated papers © special “Heat-Seal” papers. 


PREFERRED PACKAGING SERVICE 


SALES OFFICES: Rhinelander, Wisconsin 
Chicago, Illinois . . Philadelphia, Pennsylvania . . Dayton, Ohio 
St. Louis, Missouri . . Dallas, Texas . . Los Angeles, California 





RHINELANDER, WISCONSIN 


designers - multicolor printers 


SAVES LABOR 


Stops Losses 
Caused by OVER-heating 
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POWERS No. 11 Temperature 
INDICATING REGULATORS 


—need no compressed air or electricity 
for their operation 


SIMPLIFY your temperature control problems with 
Powers No. 11 Regulators. They’ re easy to install. 
Use them wherever you want a rugged, self-oper- 
ating control to maintain a constant temperature. 


Better Temperature Control—and extra years of depend- 
able service are assured by: 1) Easy to read 4” dial 
thermometer shows temperature of liquid or air 
being controlled, makes it easy to adjust regulator 
for proper temperature. 2) Has valve stem lubri- 
cator. 3) OVER-heat protection. 4) Temperature 
adjustment has OILITE thrust bearing. 


Available also without dial thermometer in a vari- 
ety of 60° F. ranges and valve bodies 4” thru 8”, 
write FOR BULLETIN 329 ¢ THE POWERS 
REGULATOR CO. e 3400 Oakton St. 
Skokie, Ill. * Offices in over 50 Cities (11P) 


UNSURPASSED FOR |] 
DEPENDABILITY 
and LONG LIFE 


J 
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SAVES TIME... SAVES EFFORT ...SAVES SPACE 


Molded contours and satin- 
smooth surfaces of high-grade 


lems . 
clean. 


- means less parts to 


Unbreakable, i 
stainless steel make MEPACO nbreakable, corrosion 


818SSL easier, faster to clean. . . 
because dirt and grease just won't 
adhere. Compact, two-piece con- 
struction simplifies storage prob- 


and pit-proof, MEPACO 818SSL 
gives a lifetime of heavy duty 
service. Let MEPACO go to work 
for you. 


MEAT PACKERS EQUIPMENT CO. 


1226-49 Avenue - OAKLAND 1, CALIFORNIA: Tet. KEttoce 2-1655 
MANUFACTURERS OF PACKING HOUSE EQuipmeNT “"MEPACO"’ nam AND MEATLOAF MOLDS 
Eastern Distributor: UNITED BUTCHERS’ SUPPLY, 122 N. Erie Street, Toledo 2, Ohio 



















large freezer in which several carloay 
of boxed, boneless product may 
stored. According to Jack Kramer th 
availability of this storage space giv 
his operation additional stability 
on occasion, relieves the pressure m 
selling. 

Both the boning room (see aboyg) 
and the shipping cooler are walle 
with white glazed tile. Executive offigg 
are located on the second floor of th 
plant but Kramer, like the proprietoy 
of many similar establishments, spengy 
much of his time in a_ glass-walle 
room in the shipping cooler. Here ap 
located indicating thermometers whic 
show the temperatures in the chill an 
holding coolers and a recording instr. 
ment which keeps tab on temperature 
in the freezer. The shipping cooler 
opens onto a two-truck loading dock, 

The plant employs low pressure re. 
frigeration with a separate condensing 
compressor for each cooler. Blower 
units are installed in the coolers but 
finned coils and natural circulation ar 
used in the boning room. 

Plenty of room has been provided for 
all operations on the one-bed slaughter 
ing floor. When calves are being killed 
they are raised on a hog hoist to the 
high rail level in a separate room and 
are bled there before coming out onto 
the killing floor. Plenty of light is pro- 
vided in the killing area by glass block 
fenestration and fluorescent lighting. 
The Kramer plant is solidly con- 


















structed of concrete and brick. Al- 
though it is almost new, painting and 
other maintenance work is done at fre- 
quent intervals. 


Financial Notes 


Directors of Wilson & Co. have de- 
clared a dividend of $1.0625 per share 
on its $4.25 preferred stock for the pe- 
riod from July 1, 1952 to September 
30, 1952, payable October 1 to stock- 
holders of record at the close of busi- 
ness September 15. 

No action was taken by the board 
on the common stock dividend. The ex- 
planation was that earnings in the do- 
mestic meat packing business, espe- 
cially in recent months, have not been 
satisfactory. Even though prospects for 
the remainder of the fiscal year appear 
more promising, price ceilings and 
other conditions beyond the company’s 
control can adversely affect the busi- 
ness. These circumstances and preset- 
vation of adequate working capital 
make it prudent to suspend common 
dividend payments until conditions and 
earnings improve, the statement said. 


Would Send U.S. More Beei 


Producer organizations in Australia 
are asking Federal Minister for Com- 
merce and Agriculture McEwen t 
agree to greater sales of Australian 
beef to the United States. The pro- 
ducers pointed out that Australia has 
been left out of the three-way meat 
agreement negotiated recently between 
Britain, Canada and New Zealand. 
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offer positive protection against 


GREASE * FATS - ACID * WATER 




















Check these BASCO 
Plastic features: 


V TOUGH-TESTED! 

V SAVES YOUR CLOTHES! 
V SAVES LAUNDRY BILLS! 
V SAVES TIME! 

V SAVES TROUBLE! 

V SAVES MONEY! 





Incorporating the popular Expanding 
Belt (suggested to us by a meat cut- 
ter), these aprons will not bind when 
bending over and yet keep snug 
against the body. 


We stock an apron for every safety 


and protective use ... WRITE FOR 
DETAILS! 


Associated pac & APRON CO. 


2650 W. Belden Ave., Chicago 47, Ill. 
phone: ALbany 2-712] 





QM Modifies Regulations 


For Certain Beef Items 

The Quartermaster Market Center 
System has notified meat packers that, 
beginning August 15 and effective for 
a trial period of 60 days, all contracts 
awarded but unfilled or to be awarded, 
vendor may, at his option, take certain 
exceptions to the order governing con- 
tracts for the Army and Air Force and 
certain Navy contracts (MIL-B-10017B, 
dated October 3, 1951, and Letter 
Guide, dated December 27, 1951). 

The change provides that, at the dis- 
cretion of the contractor, all of the 
short plates or any part thereof may 
be withdrawn from cuts to be used for 
grinding and replaced with fresh 
chilled (unfrozen) cross-cut or square- 
cut chucks (clods on or off) in prime 
condition and of Utility grade or bet- 
ter. Class (sex) is immaterial and the 
maximum weight range is limited to 
150 lbs. for cross-cut chucks, clod on; 
135 lbs. for cross-cut chucks, clod off; 
130 lbs. for square-cut chucks, clod on, 
and 90 lbs. for square-cut chucks, clod 
off. Equivalent replacement (weight 
basis) of chucks for short plates is un- 
necessary since the control over addi- 
tional boneless chuck shall be the mini- 
mum total roasts or steaks, dry and 
moist heat, established in 3.73. 

The chuck is to be boned, trimmed 
and cut into strips or pieces in the 
presence of the Veterinary Corps 
(Army or Air Force) inspector and 
then uniformly distributed with the 
balance of the boneless cuts and trim- 
mings assigned to be ground. Bone- 
less shank portion must be trimmed 
according to 3.6.1.6. 

If the clod is used, periosteum and 
thick tendons at the elbow must be re- 
moved. The rest must be trimmed free 
of the backstrap neck sinew periosteum 
and blood-stained portion of the neck. 
Only the short plate may be removed. 


BAI Announces Changes in 
VE Quarantined Areas 


The Bureau of Animal Industry has 
issued Amendment 10 to BAI Order 
309, modifying the vesicular exan- 
thema quarantined areas established in 
Amendment 9. It became effective 
August 15. The new amendment ex- 
tends the quarantined areas to include 
Clarkstown township in Rockland 
county, New York. 

The amendment removes the follow- 
ing areas from quarantine: Jefferson 
and Mobile counties in Alabama; Wy- 
andotte county except the area within 
the corporate limits of Kansas City in 
Kansas; Buchanan, Clinton and Green 
counties in Missouri; Douglas county 
except Ashland, Benson, Florence and 
Union townships, and Gilmore town- 
ship in Sarpy county in Nebraska; 
Multnomah county except township 1 
and 2 north, Range 1 east of William- 
ette meridian in Oregon; Minnehaha 
county except Sioux Falls township in 
South Dakota, and King county except 
township 25 north, Range 5 west in 
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BRAUNSCHWEIGER 


easily marked . . . quickly 


identified . . . sales-inviting! 
























No. 152 Sausage Roll 
Brander has electricall 

heated marking die, sel 

inking fountain roller, en- 
closed heating element, 
hardwood handle. Straight 
or concave dies... any 
trademark, any design, 
any wording. $55.00 
complete! Order now! 


Continuous sweep 
identification is 
attractive, legible 
and easy with 
Great Lakes equip- 
ment; is neces- 
sary to successful 
sausage sales. It | 
gives added sales || 
appeal, protection 
against substitutes 
and enables your 
—, ; ask 

and get your 
product! 





GREAT LAKES 


STAMP & MFG. CO. 


2500 Irving Park Rd., Chicago 18, Ill. 








added safety 


NEW BOSS STUFFERS 


Added safety features now available in 
Boss Stuffers create a bonus value of real 
and lasting importance. The new, extra 
safe Boss Stuffers cannot be opened while 
the piston is subjected to pressure, and 


cannot be closed while fingers are ex- 


posed. Think for a moment what these 
safety features could save you in the un- 
certain months ahead. 


Detailed information about the new Boss 
Stuffers will be sent promptly upon request. 


OTHER Inquiries from the Chicago area should be 
PROFIT MAKING ree to ee Sup- 
ply Company, 824 West Exchange Avenue, 
Aico yell Union Stock Yards, Chicago Y, Ill. 
are built for capacities of 100 to 600 Ibs. 


On 400-500-600 pound sizes, lid and yoke 
swing on ball bearings for ease of opening 


and closing. * 


Lid is centered automatically when yoke is 
swung to ‘‘closed’’ pgertion. 


Rubber packed, semi-steel lid fits flush into 
safety ring for compile emptying of cylinder. 


Yoke is electrically refined cast steel, and is 
equipped with spring actuated centering pin 
for perfect lid gonen. 


Coarse pitch, double lead screw for rapid 
operation of lid. 


Cylinder of heavy nickel bearing semi-steel 
is machined and polished inside for efficiency 
and cleanliness. * 


Flat top, floating piston has air tight’ pack- 
ing. Piston and packing easily adjusted with- 
out removal of piston from cylinder. Piston 
fits flush against lid and safety ring for com- 
plete ejection of wa 


ri 


—— | 


Right or left air intake (except 100 Ibs. size 
which has one air imake only). 


—— 


Globe valve and sypkon create vacuum be- 
neath piston for quick return, 


Silencer for air exhaust. 


Patented, stainless alloy Micro-Set Stuffer 
Valve is leak proof, non-binding and easily 
disassembled for cleaning. 


ARN SAEED 


Two stu‘fer cocks on git but 100 Ibs. size. 


Two sets of stainless stuffer tubes with each 
stuffer (except 100 Ibs. size, which is 
equipped with one set). 


Zerk grease fittings throughout. 





BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 
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| PERSONALITIES 


and Events 


OF THE WEEK 


Clarence Hinsdale, who resigned re- 
cently as manager of the Kinston 
plant of Frosty Morn Meat Co., will 
become manager of the Klarer Provi- 
sion Co., Louisville, Ky. 

pJohn Irwin, 87, a co-founder of Ir- 
win Brothers, a Chicago provision 
and meat firm, died August 17. Born 
in Ireland, Irwin came to Chicago 70 
years ago. He organized the meat 
company in 1886. He retired in 1934 
when the firm was bought by Swift 
& Company. He is survived by his 
wife and a sister. 

pJoe Spiritas, formerly with the Bor- 
in Packing Co., Dallas and Vernon, 
Tex., has joined Archie Sloan of the 
Texas Meat & Provision Co. of Dallas, 
as a member of the firm. Spiritas is 
well known in the meat trade. Recent- 
ly Texas Meat & Provision Co. be- 
came U. S. government inspected. 
mAt the Miami County ‘(Indiana) 
Free Fair, Miller Packing Co., Ko- 
komo, purchased the highest-priced 
steer and four other animals. The 
grand champion barrow, a Duroc Jer- 
sey, was purchased by Kingan & Co. 
of Indianapolis. 

Silas B. Markeson, assistant nation- 
al supervisor in the federal meat 
grading service, U.S. Department of 
Agriculture, died of a heart attack on 
August 14 while at Moose Lake, Minn. 
Markeson was 60 years old and was 
widely known in the meat packing in- 
dustry. He became associated with 
Armour and Company in 1915 and 
worked for that company, with the 
exception of a period with the armed 
forces in World War I, until 1936. He 
joined the USDA grading service in 
that year and was stationed at New 
York and Baltimore prior to making 
his headquarters at Omaha. Markeson 
was made an assistant national su- 
pervisor in 1950. He is survived by his 
widow and one son. 

The first annual golf tournament 
for employes of Reliable Packing Co., 
Chicago, was held recently at the Sil- 
ver Lake Golf Course. Some 30 em- 
ployes and their guests participated. 
mArthur S. Davis, who for the past 
three years has been vice president 
of Dorset Foods, Ltd., Long Island 
City, N. Y., has joined with John E. 
Staren in organizing the firm of 
Staren and Davis, Inc. They will act 
as consultants and brokers in pack- 
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THE MEAT TRAIL 


Swift Appoints Managers at 
Hallstead, Pa., Lake Charles, La. 


Swift & Company has announced 
several plant managerial appoint- 
ments. Wallace G. Orwin, a Swift em- 
ploye for 23 years, is the new mana- 
ger of the company’s plant at Hall- 
stead, Pa. He succeeds Kenneth W. 
Bruder, who has been appointed 
manager of Swift’s plant at Lake 
Charles, La. 

Orwin joined the company at E. St. 
Louis. He served in the beef depart- 
ment in the general offices at Chicago 
and as head of the beef, lamb and 
veal department of the company’s 
plant at Nashville, Tenn. Early this 
year he was transferred to the presi- 
dent’s office staff for specialized 
training. Bruder joined Swift in Chi- 
cago in 1933 and served at Elmira 
and Glens Falls, N. Y. branch houses 
and in the beef, lamb and veal depart- 
ment at Kansas City, Chicago and S. 
St. Joseph. He was appointed head of 
the beef, lamb and veal department 
at the San Antonio plant in 1948 and 
in 1950 was appointed manager of the 
Hallstead, Pa. plant. 

Robert E. Cowan, manager of 
Swift’s Lake Charles plant since 
1949, was transferred to the presi- 
dent’s office. Cowan, a Swift employe 
for 22 years, has served in Fort 
Worth, Chicago and St. Louis plants. 


Cudahy Pork Operations Will Be 
Managed by John L. Crowley 


The board of directors of The Cuda- 
hy Packing Co., Omaha, Nebr., this 
week elected John L. Crowley a di- 
rector and vice president in charge of 
pork operations. Crowley succeeds D. 
K. Sanders, resigned. 

Crowley began his career with 
Cudahy in 1914, serving in the sales 
and pork divisions of the company 
until his appointment as general man- 
ager of the provision department in 
1940. For the past ten years Crowley 
has been associated with another firm 
in the meat industry. During his 38- 
year career he has been active in the 
meat packing industry and is well 
known in food circles. 


Stadheim Named to Manage 
Wilson Albert Lea Plant 


Thos. E. Wilson, chairman of the 
board, Wilsor. & Co., Chicago, this 
week announced the appointment of 
H. R. Stadheim as general manager 
of the Wilson Albert Lea, Minn. 
plant. Effective August 16, Stadheim 
succeeds J. L. Crowley, resigned. 
Stadheim joined the Wilson firm at 
Albert Lea in 1929. He worked up 
through the organization and since 
1936 has been manager of the provi- 
sion department. 





inghouse products, provisions, canned 
meats, etc., with offices at 50 Church 
st., New York city, N. Y., telephones 
WOrth 2-5536 and 5587. Davis will 
continue as consultant to Dorset 
Foods, meat and poultry canner. 


»Robert Arlow, formerly manager of 
Oppenheimer Casing Co., Wellington, 
New Zealand, died recently at the age 
of 76. Arlow, who joined the company 
as manager in 1917, is well known in 
the freezing works circles. He retired 
in 1949 at which time he was succeed- 
ed by C. A. Harvey, whose father had 
managed Oppenheimer Casing Co. 
Australia for a quarter century. In the 
last few years Arlow had been acting 
in an advisory capacity for the 
butcher supply business, R. Arlow & 
Co., which he founded but which for 
a number of years has been actively 
managed by his sons, Lindsay and 
Bruce. Arlow is survived by a widow 
and two daughters. 

Three members of Wilson & Co.’s 
planning and methods department, 
Chicago, were among 60 industry rep- 
resentatives who completed a course 
in materials handling recently at Illi- 


nois Institute of Technology. Certifi- 
cates for the course were sponsored 
by the Materials Handling Institute, 
Pittsburgh. 

>Frank Pritzlaff, 41, a cost account- 
ant for Cudahy Bros. Co., Cudahy, 
Wis., died recently. He spent 20 years 
with Cudahy before retiring. 

> Aaron Milikin, who formerly oper- 
ated the Milikin Packing Co., Los An- 
geles, died recently. During World 
War II when his son, Ben, was called 
to service, he discontinued the busi- 
ness. Upon the return of Ben, he and 
Charles Pilch reestablished the busi- 
ness. Milikin had been identified with 
the meat industry on the West Coast 
for almost 30 years and was highly 
regarded by his associates. 

&James Waldie, a cattle buyer for 
Swift & Company for 41 years, re- 
tired recently. He had been with the 
firm in Omaha since 1928. 

Howard H. Rath, president, Rath 
Packing Co., Waterloo, Ia., has been 
elected to membership in the State 
Historical Society of Iowa. 

»> Allied Meat Co., Kansas City, Mo.. 
has purchased a packing plant and 
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adjoining 43-acre site at Wellsville, 
Kans., known formerly as the New- 
ton Packing Co. The building contains 
13,000 sq. ft. 

&Crocker Packing Co.’s horsemeat 
processing plant near Joplin, Mo., has 
been purchased by Quaker Oats. It 
will be used to provide a source of 
material for Ken-L dog food. 

®&Emge Packing Co., Anderson, Ind., 
purchased a number of prize-winning 
steers at the annual Madison County 
4-H Fair held recently at the fair- 
grounds there. 

Paul Brasch of the agricultural 
bureau of the Rath Packing Co., 
Waterloo, Ia., served as toastmaster 
at the speech contest Saturday eve- 
ning, August 16, of the international 
convention of the Toastmasters In- 
ternational at the Palmer House in 
Chicago. Brasch has been active in 
the Waterloo Toastmasters Club 101. 
Members are business and profession- 
al men who study public speaking at 
their meetings. 

mHarry Wahlert, president of the 
Dubuque Packing Co., Dubuque, Ia., 
has donated a sum of $80,000 to the 
city of Dubuque, to be added to an 
earlier contribution of $150,000 given 
by the Wahlert Foundation. The con- 
tributions will be used in a flood con- 
trol program, on which the city has 
started work. It includes $200,000 for 
construction of a levee which will 
protect part of Dubuque’s business 
area. An over-all flood control pro- 
gram, expected to cost upwards of 
$2,000,000, has been planned. 

mA flash fire recently damaged the 
cooking room of the Columbus (0.) 
Rendering Co. It was believed the 
blaze started from an_ overheated 
boiler. 

&Stark, Wetzel & Co., Indianapolis, 
will provide $2,500 to be prorated 
toward expenses for a week’s trip to 
Washington, D. C., for 32 outstanding 
4-H Club members. The 16 boys and 
16 girls, winners of an Achievement 
contest, will leave for Washington 
shortly after the closing of the Indi- 
ana State Fair when their selection is 
revealed. 

Bert Shaner, assistant hog buyer 
for Armour and Company, St. Joseph, 
is retiring. He started as a livestock 
handler in 1919, later became a weight 
taker, grader and docker in the hog 
buying division. In 1937 he was 
appointed to his present position. 
®&Lewis R. Rodenhoffer, 65, office 
and credit manager of Armour and 
Company’s Buffalo, N. Y. branch, 
has retired after 36 years service 
with the company. He started as a 
bookkeeper, later serving as cashier 
and traveling auditor. 

»Herz Meat Corp., New York, N.Y., 
has been granted a charter of incorp- 
oration. Directors are Sarah B. Rod- 
rigues, San Panish and Ronnie Dever- 
eaux, whose addresses were listed as 
50 Broad st., New York 4. 

John J. Felin & Co., Philadelphia, 
created some good will in giving uni- 
forms and baseball equipment to one 
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Morrell Announces Several 
Major Managerial Changes 


Robert T. Foster, vice president 
and manager of the Sioux Falls, S. D. 
plant for the last eight years, was 
named manager 
of John Morrell 
& Co.’s Ottumwa, 
Ia. plant, effec- 
tive August 18. 
With Foster’s 
promotion, four 
top-level changes 
were made in the 
Sioux Falls or- 
ganization. Henry 
T. Quinn will suc- 
ceed Foster as 
plant manager 
there and Clar- 
ence I. Sall, 
plant superinten- 
dent, will become assistant plant 
manager. Succeeding Quinn as sales 
manager will be L. E. Winnett, and 
Thomas O. Ogle has been appointed 
plant superintendent to succeed Sall. 

Foster graduated from the Whar- 
ton School of Finance at the Univer- 
sity of Pennsylvania in 1930 and 
joined the Morrell firm immediately. 
After short service in the company’s 





R. T. FOSTER 





THOS. O. OGLE 


Philadelphia branch and the Liver- 
pool, England office, he went to work 
for the beef department of the Iowa 
plant. In 1932 he was made manager 
of the sausage sales department, the 
position he held until 1939 when he 


C. 1. SALL 


transferred to Sioux Falls. He was 
elected to the company’s board of dj. 
rectors in 1938 and was elected a vigg 
president in 1945. 

Quinn, a veteran of more than 29 
years of continuous service with the 
company, started his sales career jp 
Sioux Falls in 1923. In 1939 he was 
named sales manager and assistant 
manager of the Topeka, Kans., plant, 
In 1944 he returned to Sioux Falls ag 
sales manager and assistant plant 
manager and held that position unti 
now. 

Sall is also a 29-year veteran. By 











L, E. WINNETT H. T. QUINN 


1928 he was an assistant foreman and 
in 1931 was made foreman of the 
fresh meat department. He was made 
a divisional superintendent in 1987 
and promoted to superintendent of 
the Sioux Falls plant in 1940. 
Winnett’s continuous service with 
the Morrell firm dates back to 1934, 
After holding various sales posts he 
was made manager of the company’s 
central sales district in September, 
1940. In November he assumed addi- 
tional duties as manager of the east- 
ern sales division. In 1948 he dropped 
the central sales post but retained 
the eastern and was made assistant 
sales manager for Sioux Falls. 
Ogle started with Morrell in 
1930. He was named a night supervi- 
sor in 19386 and a year later was 
made foreman of the fresh meat de- 
partment. He has been a divisional 
superintendent since 1940. 





of the teams in the Nicetown Boys 
Club Center in that city. The equip- 
ment. had belonged to the baseball 
team the company had _ sponsored 
some ten years ago in the Packers 
League and had been stored when 
the league folded. 

®Richard S. Siers has been named 
sales manager of The Armour Lab- 
oratories of Chicago. Dudley H. Bart- 
lett has been appointed his assistant. 
Siers, who joined the firm in 1951 as 
West Coast division manager, was 
transferred to Chicago as assistant 
sales manager in January 1952. 

mC. E. Fuller, San Francisco branch 
manager for Swift & Company, re- 
cently was presented a 40-year Swift 
service pin by E. H. Whitaker, dis- 
trict manager of Swift’s west coast 
branches. Swift salesmen in the area 
staged a special sales drive in July 


in honor of Fuller’s long service with 
the company. 

»Mr. and Mrs. Harry L. Sparks and 
son are vacationing in New York, 
Washington and Baltimore. He heads 
Midwest Order Buyers, National 
Stock Yards, Il. 

»>Frank D. Hennessy, night superin- 
tendent for Swift Canadian Co., Tor- 
onto, Ont., Canada, for more than 20 
years, died at his home July 27. 
Nacional Financiera, Mexican gov- 
ernment finance agency, has approved 
a credit of about $3,000,000 granted 
to the federal district government of 
Mexico City for construction of a huge 
refrigeration plant. A slaughterhouse 
will be connected with the plant. It is 
expected that this plant will remedy 
the problem of meat shortages in 
Mexico City which have recurred al- 
most yearly from March to August. 
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Pre-Packaging Paints a 


Pretty Profit Picture! 


“Select Bacon” 
is temptingly displayed in 
fresh, ‘crystal clear’ packaging. The 
reliability, proved experience and 
modern methods of Crystal Tube 
packaging add sparkle to your 
product, spark up your sales! Call 
Crystal Tube for ideas or suggestions. 





4 
eS CRYSTAL TUBE 
“ CORPORATION 


| 
DIVERSEY AVE., CHICAGO 35, ILL. | 
Phone NAtional 2-4600 
New York, Philadelphia, St. Louis, Minneapolis 
e, Milwaukee, Dallas and los A le 


6625 W. 


Pouches, Bags and Envelopes~ Polye 
rolgliti-te Me gell MES iola Molale MET: 
te and Foil, Pliofilm 


and FLEXIBLE BARRIER MATERIALS 


liday Bands 








WHAT GOOD | 
ARE 


HOLES 
tW YOUR FLOOR! 


Holes and cracks in your shop floor cost plenty in production 
time, you know that. But, now you can repair those holes 
quickly with Cleve-O-Cement. Simple to apply, no skill required. 
Dries overnight. 28 times harder than ordinary cement, not an 
asphalt composition. Ready for heavy traffic next morning. 
Waterproof, slipproof, crack proof. Cleve-O-Cement stands up 
in bottling plants, laundries, dairies, ice cream plants, food 
and meat packing plants and especially where a moist or 
food acid affects ordinary floors. 


Send for illustrated bulletin. 


THE MIDLAND PAINT & VARNISH CO. 


9119 RENO AVE. CLEVELAND 5, OHIO | 


| 


| 




















CRINKLED KRAFT 


MEAT COVERS 
ASSURE 

UTMOST PROTECTION 
and EASE OF HANDLING 


Ve ; Photo taken at 
i FORST PACKING CO. 
: 


¥, 






Time tested and 
approved by 
many enthusiastic 
customers, these 
modern, easy-to- 
handle and 
simple-to-apply 
Meat Covers 
greatly surpass all former 
conceptions of the 
“PERFECT MEAT WRAP.” 


For details write Dept. NP-5 


“ARKELL SAFETY BAG COMPANY 
= 10 EAST 40th STREET 6345 WEST 65th STREET “"S 
~NEW YORK 16, N. Y. CHICAGO 38, MLINOIS 
“Plants: Chicago, til., and Newport New Nea 
Representatives in. principal cities mnt 


SAAN 





So 
eR 
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SAUSAGE BINDER—A 


nutritious food product 
called Aveen and designed 
specifically for use in sau- 
sage, loaves and similar 
manufactured meat  prod- 
ucts, was introduced recent- 
ly by Preservaline Manu- 
facturing Co., Flemington, 
N.J. A concentrate from 
oatmeal, the product is un- 
usually high in protein, 22 
per cent according to the 
manufacturer. Aveen is said 
to absorb and retain excep- 
tionally large quantities of 
moisture and has a definite 
emulsifying action on fats. 

The oats from which it 
is made contain significant 
proportions of tocopherols 
and lecithin. These are uni- 
versally recognized and used 
to retard oxidation in lard 
and other fats. 

The product is said to 
produce a homogeneous fin- 
ished sausage that is smooth 
and appetizing when sliced. 





Its gelatinous and absorbent 
properties reauce wrinkling 
and shriveling. During man- 
ufacture, Aveen is subject- 
ed to a special process for 
prevention of insect infes- 
tation. It is packed in 
sealed bags to keep it free 
from contamination until 
ready for use. The new 
binder has been tested ex- 
tensively both under con- 
trolled laboratory conditions 
and in packer production. 
* * * 


STERILE PAPER CAPS: 
Technical Papers Corp., 
Boston, has announced the 
development of Stericaps, 
an inexpensive paper cap 
that can be sterilized many 
times without loss of 
strength. The caps are made 
of long vegetable fibers, 
and are comfortable to 
wear. According to the 
maker, the cost per cap is 
very small if the cap is 
sterilized about 20 times. 





SCALES FOR PACKAG- 





load to vehicle weight. 








ALUMINUM VAN TRAILER — Advances in design 
and construction proved to be sound in aircraft engi- 
neering have been adopted for this new Road*Star 
smooth-panel aluminum trailer produced by Fruehauf 
Trailer Co. The trailer is built with monocoque con- 
struction and employs extruded aluminum shapes of 
scientific section which give great strength and rigid- 
ity at a minimum of weight. The extruded sections 
include Z-bar columns and bows providing a rigid box 
construction. This design permits a high ratio of pay- 
Use of aluminum in many 


ea 


forms throughout structural parts has saved weight. 
Wheels, for example, are forged aluminum, which 
saves over 90 lbs. per axle. Exclusive two-speed alum- 
inum supports save 125 lbs. Aluminum is used for the 
deep, pressed girder-type cross members which give 
the same load capacity as steel, yet weigh only half 
as much. Floors are of a completely new design of 
extruded aluminum. The trailer is equipped with ex- 
clusive Fruehauf foundation brakes. 


The upper 


coupler plate is full width design, said to be ideal for 
wide angle coupling when operating in confined load- 
ing areas. Doors have welded steel frames. 











ING—The Toledo Scale Co. 
has announced a new line of 
Speedweigh over-under 
scales available in three 
models of capacities up to 
5 lbs., 20 Ibs. and 50 Ibs. An 
acrylic plastic dome on the 
chart housing admits light 
from both sides and top, 
eliminating chart shadows. 
The scales are easy to read, 





having the sharp contrast 
‘of black figures on a yellow 
background. The indicator 
travels one inch to each 
ounce. The scales are sensi- 
tive to 1/64 ounce. A pol- 
ished stainless steel V- 
notched beam permits 
weighing up to the capacity 
of the beam without extra 
weights. The moveable 
poise automatically locks in 
position after it is set. Fast 
weighing action is achieved 
through a new type indica- 
tor drive that eliminates 
friction points. Speedweigh 
scales are equipped with an 
over-size dashpot that 
brings the indicator to rest 
instantly and stops indica- 
tor oscillation that slows 
down weighing time. A 
complete selection of scoops 
and platters is available. 
» 2 © 


REPRODUCING RECORDS 
—A new device called Copy- 
fix, introduced by Reming- 
ton Rand, Inc., produces 
photo-exact, finished copies 
of any office record in less 
than a minute without de- 
veloping, washing, fixing or 
drying. Small, light and 
compact, the device turns 
out positive copies from 
originals up to 14 in. wide 
in any length, regardless of 
type or color. The machine 
operates after being plugged 
into any electrical outlet. 
No darkroom is needed. 
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BATTERY CHARGE INpj. 
CATOR—To help obtain 
greater efficiency and econ. 
omy with industrial truck 
batteries, Gould-Nationg] 
Batteries, Inc., Trenton, 
N.J., has developed an jm. 
proved charge indicator, 
The instrument can be eagi. 
ly mounted so the operator 
can see the dial at all times, 
An easy-to-read, three-col. 
ored dial indicates whether 
the battery is “full,” “4” 
“empty,” or in “danger.” 
Changing batteries as soon 
as they register “empty” 
prevents repeated overdis- 
charge which shortens bat- 
tery life. The indicator, a 
Wheatstone bridge type in- 
strument, is readily adjust- 
able for 3-, 6-, 12-, 15-, 18- 
and 24-cell batteries. The 
meter is balanced to read 
accurately regardless of its 
mounting or the truck’s po- 
sition. A toggle switch dis- 
connects the indicator from 
the battery during charge, 


* * * 


SAFETY RELIEF VALVE 
—A. W. Cash Valve Mfg. 
Corp., Decatur, IIl., has de- 
veloped a new safety valve 
for use on hot water space 
heating boilers, tanks and 
heaters. The valve, type 
F-51, is available in pres- 
sure settings from 30 to 125 





psi., with corresponding 
Btu. ratings. The valve has 
sufficient capacity to re 
lieve pressure both due to 
thermal expansion of wa 
ter, as well as steam which 
is caused by failure of the 
firing device to shut off. It 
is an all-bronze valve, in- 
corporating a very high 
lift design, stainless steel 
spring and _ silicone seat 
disc. 
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Whether it’s rare, medium or well done 
—steak, tender and juicy, is a great 
American favorite. Americans get it just 
right, thanks to THERMO KING AUTOMATIC 
TRANSPORT REFRIGERATION. When it’s 
shipped in trucks equipped with econom- 
ical, easy to operate THERMO KING units, 
meat travels at the correct temperature, 
never too cold or too warm, arrives at 
destination in perfect condition. ‘ 
This is just one of the many reasons why 

THERMO KING IS FIRST WITH PACKERS onty THERMO KING HAS: 
AND SHIPPERS EVERYWHERE! 


pea Bs RC 


Completely Automatic Defrosting 


at Pre-Determined Intervals 
(on Model "'R” Series) 


MAIL THIS COUPON—TODAY_ 


U. S. Thermo Control Co. 
44 South 12th Street, Minneapolis 3, Minn. 


Gentlemen: Please send immediately complete information about Thermo King 
Mechanical Refrigeration for trucks and trailers. 


NP-823 


U. S. THERMO CONTROL CO. 
yl 44 So. 12th St., Minneapolis, Minn. 


World’s Largest Builder of Gasoline 


To Attention of. 
Firm Nome. 


Engine Powered Refrigeration Units 


IR ainsiinsnininnssnsivinsieencsccsncclnlpanleceiaecensinccnsanslaeascseaSeiecsncanneaae enna naan 


ip) CREME REG | REE GS 


Sales and Service in All Principal Cities 
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Clean and derust 


500 trolleys an hour 


. UST soak trolleys and hooks 
in Oakite Composition No. 
22 to remove heavy fat and oil 
deposits. Then, rinse and soak 


in solution of Oakite Com- 
pound No. 84-M to remove rust 
and other corrosive products. 
A second rinse and a dip in 
paraffin oil—and the trolleys 
are ready to go to work. 


Far superior to cleaning by 
tumbling, brushing and scrub- 
bing, this Oakite method not 
only saves time. It saves trol- 
leys by eliminating danger of 
damage, loss of weight. Mini- 
mizes danger of meat contami- 
nation, too. 


FREE DATA, including schematic 
drawing of tank installation, 
details of operating procedure, 
etc., available on request. 


Write Oakite Products, Inc., 
20A Rector St., New York 6, 
New York. 
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BRIEFS ON DEFENSE 
POLICIES AND ORDERS 








TE.. 


ct Oo 


Technical Service Representatives Located in 
Principal Cities of United States and Canada 








PAPER, FILM and FOIL BAGS: 
OPS issued dollars-and-cents price ceil- 
ings for standard sizes and grades of 
grocers’ and variety bags made of pa- 
per, foil, film or mesh. Cellophane and 
glassine bags are also covered. Ceilings 
for specialty bags are to be determined 
by the use ef the manufacturer’s nor- 
mal pricing formula. 

CONSTRUCTION: NPA’s construc- 
tion industry advisory committee will 
meet to study the proposals for relaxa- 
tion of controls on many types of con- 
struction and decontrol of others, in- 
cluding commercial construction. These 
are expected to be implemented next 
spring. 

TIN PLATE: NPA has eased restric- 
tions on the distribution and use of 
tin plate for the manufacture of con- 
tainers. It revoked the instructions re- 
quiring the holding of all canner qual- 
ity tin plate for use by the perishable 
food crop. Also, in Amendment 1 to 
M-25, it removed end-use restrictions 
on additional steel secondaries. 

ALUMINUM: The Defense Produc- 
tion Administration has ruled that ship- 
ments of aluminum to the stockpile will 
be resumed in September. The stock- 
pile will share with civilian consumption 
the increased production due to come 
in during the fourth quarter. 

COPPER PRODUCTS: OPS has in- 
creased ceilings on castings made from 
copper and copper alloy to reflect the 
increase ordered by the ODM for im- 
ported copper. 

STEEL: The order establishing speci- 
fic price increases for the various types 
of steel based upon an increase of 
$5.20 for carbon steel has been signed. 


Korean GI Education Bill 


Veterans with service anywhere in 
the world since the start of the Korean 
conflict may now apply for education 
and training under the new Korean GI 
Bill, the Veterans Administration has 
announced. After VA approves an ap- 
plication, it will issue a “Certificate for 
Education and Training” to the veteran 
which he can present to the educational 
institution or training establishment. 
Veterans should make sure that the 
school or business establishment is ap- 
proved by the appropriate state agency 
for training under the Korean GI Bill. 


Ups Australian Meat Price 

Great Britain has agreed to pay 16.6 
per cent more in the coming year for 
meat she buys from Australia. At pres- 
ent Britain pays what amounts to 
about 15c per lb. on good quality light- 
weight lamb. The new scale, made un- 
der a price-reopening clause in the 15- 
year agreement signed between the 
two countries last year, will give Aus- 
tralia about 17%4c¢ per lb. 











































Packers pack nearly every cut in HPS 
meat wraps, for transit or storage. 
In rolls or sheets, HPS papers 
continue doing a swell job of 
keeping more and more meat in 
better and better condition. 


MEATS 


Oiled, waxed, wet strength, laminand 
... HPS Packers Papers meet the quality 
“‘musts’’ of meat men who want to 
be sure meat travels and arrives in 
best condition. If yours is the usual 
or the unusual protective wrapping 
problem, we can help you solve it. 


MUSTS 


‘Whats YOUR ‘Must? “White wa 
6 H. P. SMITH hes y 


PAPERS FOR PACKERS FOR 49 YEARS 
5001 WEST SIXTY-SIXTH ST., CHICAGO 38 
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Reveal Details of Agreement 
By Canadian Packers, CIO 


The agreement recently reached be- 
tween the United Packinghouse Work- 
ers of America, CIO-CCL, and the three 
) major packers in Canada (see the NP 
of August 9, page 26) is expected to set 
qa pattern in that country. The agree- 
ment affects about 10,000 workers. 

It provides for a 7c hourly wage in- 
crease, retroactive to August 1. This 
increase, about 5 per cent, brings the 
starting rate to about $1.33 an hour 
and the average rate to $1.57. The 
agreement also provides for 1%c an 
hour in other benefits. 

The work week is reduced from 42 
io 40 hours. Previously, only Swift Ca- 
nadian Co. of the “Big Three” had a 
40-hour week. A 16c cost-of-living 
formula has been abandoned by the 
union on the basis of a two-year agree- 
ment, which can be re-opened August 
1, 1963. 


Q) as 





New OPS Deputy Director 


OPS has revised its Delegation of 
Authority 2 so as to drop Edward F. 
f Phelps, jr., assistant director for price 
operations, from the second to the third 
spot, with Joseph N. Freehill becoming 
in deputy director. Phelps, a former OPA 
official, was one of the first key per- 
sons called by OPS. He worked as the 
chief technical architect of the agency 
under Price Director Michael V. Di- 
Salle. 

Although the present price director, 
Ellis Arnall, has not publicly said he 
is leaving, it is widely rumored that he 
intends to quit OPS about September 
1. The revision of the delegation is be- 
ing interpreted around OPS as an in- 
dication that Freehill, formerly OPS’s 
chief counsel, is being groomed to re- 


n HPS 


nated place Arnall. 
quality In another OPS personnel change, 
Saul Nelson, deputy economic adviser 


nt to : ; 2 a 
: to OPS since it was organized, is 


in scheduled to take over as chief eco- 
» usual nomic adviser. 


it, OPS Reduces Staff 


OPS has released additional details 
of the reductions in force and in field 
offices caused by sharply curtailed ap- 
propriations. It will cut its staff from 
about 12,000 to around 5,850 by Sep- 
tember 1, 1952. This will leave a staff 
of some 4,050 in the field and 1,800 in 
the national office. 

In the Washington national office, 
several major changes have been made. 
In the Food and Restaurant Division, 
the Poultry and Dairy Branches are 
being consolidated into a single unit. 
The Livestock Branch is being merged 
with the Livestock and Meat Distribu- 
tion Branch, but the Meat and Fish 

ranch remains separate. 

The Fats and Oils Branch and the 
Grain, Feeds, Seeds and Bakery Branch 
have become the Grain and Related 





are 
Products Branch. There are, in addi- 
YEARS tion, many other changes which do 
1 hot directly affect meat packing. 
















Military Beef Order 


In line with the recent Congressional 
amendment to the Defense Produc- 
tion Act, OPS (in Amdt. 1, Distribu- 
tion Regulation 3) revised its military 
beef allocation order but said the 
change does not modify the policy al- 
ways followed by the Office of Price 
Stabilization. 

OPS said the effect of the Congres- 
sional amendment is to declare that 
the allocation order is inoperative ex- 
cept when the Secretary of Agriculture 
certifies that the over-all supply of 
meat is inadequate to fulfill military 
and civilian demand. OPS said that has 
always been its policy. 


AMI Release Shows Where 
Packers’ Sales Dollar Goes 


The American Meat Institute has is- 
sued a release to a large group of 
newspapers on the distribution of the 
packers’ sales dollar. The brief, con- 
cise story is illustrated by a graph 
which shows the facts at a glance. To 
make it easy to use, a newspaper mat 
was included with the mailing. 

The article points out that 79-5/10c 
of the dollar goes for livestock and 
other farm products; 8-8/10c for other 
expenses; 9-9/10c for payrolls, 1-1/10¢ 
for taxes, leaving only 7/10 of a cent 
for net profit. 
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... for 
taste-tempting 


HAM 
FLAVOR 


It’s the good, old-fashioned, full-bodied ham 


flavor that your customers want. That’s what 


“The Man You Knew” 





The Founder of 
H.J. Mayer & Sons Co., Inc. 


NEVERFAIL gives you. For eztra goodness, 
NEVERFAIL imparts to the ham a distinc- 
tive, aromatic fragrance . . . because it pre- 
seasons as it cures. In addition, the NEVER- 
FAIL 3-Day Ham Cure always produces an 
appetizing, eye-catching pink color... mouth- 
melting tenderness... and a texture that’s 
moist but never soggy. Write today for com- 
plete information. 


H. J. MAYER & SONS CO., INC. 


6815 SOUTH ASHLAND AVENUE 


tN CANADA H 4 MAYER & SONS CO 





° CHICAGO 36, ILLINOIS 


WINDSOR 


(Canada) 


Limited on. Bee ane 











MORE AND MORE PACKERS ARE ORDERING 


E-Z FIT STOCKINETTES 


For Quality and Economy 
Order Your Supply Now 


LLIED Vv 


ALLIED MANUFACTURING CO. 





DES MOINES 
1IOWA 








i 


NEVERFAIL 


Sre- Seasoning 
3-DAY HAM CURE 





Meat Production Declines 2 Per Cent 
Due Much To Smaller Hog Slaughter 


EAT production for the week ended 
Avgust 16 was down again follow- 
ing the increase of the week before 
according to a U. S. Department of 
Agriculture estimate. Federally-in- 
spected production declined 2 per cent 


the smaller hog kill. Liberal supplies 
of fed cattle held slaughter above last 
year, and sheep and lamb kill hovered 
above last year’s for the fifth consecu- 
tive week. 

Cattle slaughter, in gaining 2,000 





Week ended August 16, 


Beef 
Number Prod. 
1,000 mil. Ib. 


Veal 
Number 


Week Ended 

Aug. 16, 1952..... 26 - 89 
Aug. 9, 1952 8 y 93 
Aug. » 195 3 25. 92 


attle 
Week Ended Live Dressed Live 
Aug. 16, 1952... 


. 980 544 
Aug. 9, 


980 544 
Aug. 18, 1951.... 965 527 


139 
139 
140 


255 
255 
250 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND 
MEAT PRODUCTION 


1952, 


Prod. 


AVERAGE WEIGHT (LBS.) 


Calves Ho; 
Dressed Live 


with comparisons 
Pork Lamb and 
(excl. lard) Mutton 
Number Prod. Number Prod. 
mil. lb. 1,000 mil. Ib. 


Total 

Meat 

Prod. 
mil. Ib. 


111.4 
119.3 
133.8 


246 10. 276 
222 10. 283 
8 


280 


190 


LARD PROD. 

Sheep and Per Total 

ZS ambs 100 mil. 
Dressed Live Dressed Ibs. Ibs. 
144 95 44 14.7 29.4 
145 96 45 15.2 33.0 
147 95 44 14.2 34.0 


259 
263 
264 








to 276,00,000 lbs. from 283,000,000 Ibs. 
the previous week and was almost that 
much under last year’s 280,000,000 Ibs. 
for the corresponding August period. 
Slaughter of cattle and calves and 
output of beef and veal showed little 
change from the week earlier, but 
slaughter of hogs decreased moderately 
resulting in the smaller meat output. 
Unsettled labor conditions at a number 
of plants and weaker shipper demand 
were said to be factors which told in 


head from a week earlier reached 260,- 
000, and stood far out in front of last 
year’s 238,000-head kill. Beef produc- 
tion totaled 141,400,000 lbs. or 1,000,000 
lbs. more than the previous week and 
exceeded last year’s output by 16,000,- 
000 lbs. 

About 89,000 head of calves were 
slaughtered compared with 93,000 a 
week earlier and 92,000 in 1951. By the 
same token, veal production declined to 
12,400,000 lbs. from the 12,900,000 Ibs. 





CUTTING MARGINS ON LIGHT HOGS IMPROVE; OTHERS DOWN 


(Chicago costs and credits, first three days of week) 


Although average prices of light- 
weight hogs lost ground while the more 
weighty kinds gained, cutting margins 
for the class improved while the heavier 
kinds moved deeper into the minus 
column. This was due mostly to the in- 
crease in price of meat cuts from the 
lighter kinds. 


This test is computed for illustrative 
purposes only. Eaeh packer should fig- 
ure his own test using actual costs, 
credits, yields and realizations. The 
values reported here are based on the 
available Chicago market figures for 
the first three days of the week. 


of the week before and last year. 

Slaughter of 775,000 hogs showed 
50,000 head decline from the previons 
week’s 825,000, and was substantj 
less than the 910,000 killed in 195] | 
Pork output settled to 111,400,000 Ibs 
from 119,300,000 lbs. the preceding 
week and 133,800,000 Ibs. last yeay | 
Lard from the week’s hogs amounteq 
to 29,400,000 Ibs. compared with 33. 
000,000 Ibs. the week earlier and 34. 
000,000 lbs. a year ago. 

Sheep and lamb slaughter of 246,099 
animals showed a considerable increase 
over the 222,000 the week before ang 
amounted to 56,000 more than for the 
same week of 1951. Lamb and mutton 
production was 10,800,000, 10,000,009 
and 8,400,000 lbs. for the three periods 
respectively. 


AMI PROVISION STOCKS 


Total of all pork meat holdings for 
the two-week period ended August 16, 
declined 19 per cent below stocks re. 
ported on July 26, according to the 
American Meat Institute. Total pork 
stocks at 348,500,000 lbs. compared with 
428,000,000 lbs. on July 26. A year ago 
these holdings were reported at 310- 
900,000 lbs. and the August 16, 1947. 
49 average at 276,000,000 lbs. 

Total lard and rendered pork fat 
holdings amounted to 137,600,000 Ibs. 
against 140,300,000 lbs. two weeks ago 
and 73,100,000 lbs. a year ago. The two- 
year average was 138,900,000 lbs. 

The accompanying table shows stocks 
as percentages of holdings two weeks 
earlier, last year, and 1947-49 average. | 

July 26 Aug. 18 1947-4 
Percentages of 
Inventories mr 


1952 1951 
Aug. 16 Aug. 18 ie 


BELLIES: 
Cured, D. S. 92 73 76 
Cured, S.P. 76 
Frozen-for-cure, uaa 46 
Frozen-for-cure, S.P. & 
115 
90 


HAMS: 
Cured, S.P. regular .... 
Cured, S.P. skinned .... 
Frozen-for-cure, regular. .. 
Frozen-for-cure, skinned. 


240-270 lbs. Total hams 


Value 
Pct. Price per percwt. 
live per 


ewt. fin. 
yield wt. = Ib. 


alive yield 
2 $ 9.43 12.9 52.3 $ 9.47 
1.76 Bi 5.4 1.58 2.25 5.3 28.5 2.12 
1.71 Af 4.1 1.48 2.09 35.0 2.00 
5.97 6 9.8 4.95 7.02 43.0 


5.76 
$14.66 $20.79 eae $19.35 
3.15 9 28.5 
48 . 5 23.0 
-26 3 +5 10.0 Frozen-for-cure, D.S. ... 
37 f 4 12. ¥ at Frozen-for-cure, S.P. ... 
-20 i x A s 3 Total other 


——180-220 ibs.—— ——220-240 lbs.—— 
Value Value 
Pet. Pct. Price per per cwt. 
live per ewt. fin. 
wt. b. alive 


12.5 $ 6.65 


PICNICS: 
Cured, S.P. 
Frozen-for-cure 
Total picnics 


Price per 
per cwt. 
Ib. alive 


54.0 $ 6.75 
31.5 
40.8 
59.1 


per cwt. 
fin 
yield 


— 


Skinned hams 
Picnics 

Boston butts 
Loins (blade) 


8B 


FAT BACKS 
D.S. CURE 


OTHER CURED AND 
FROZEN-FOR-CURE 
Cured, D.S. 
Cured, 8.P. 


oo 


of 
Cone 


Lean cuts 

Bellies, 8S. P. 
Bellies, D. 8. 

Fat backs 

Plates and jowls .. 
Raw leaf 

P.S. lard, rend. 


i) 

noe 

a0 ho 0 0 SS: 
scot 


ob: 


~) 


Rp wore: 
Nwonwrc-: 
me 


BARRELED PORK 


TOT. og CURED 
ITEMS 


TOT. FROZ. FOR DS. 
CURE 


Fat cuts & lard 
Spareribs = 
Regular trimmings. 3. 
Feet, tails, etc. ... 4 
Offal & miscl. 


TOTAL YIELD 
& VALUE ...... 69.0 


* Coa’ 


- Se 


TOT. S.P. & D.C. CURED. 
TOT. S.P. & D.C. FROZ.. 


= CURED & FROZEN- 
OR-CURE 


FRESH FROZEN 
Loins, shoulders, butts 
and spareribs 
All other 102 


~1 
S 
J 


Cost of hogs 
Condemnation loss 
Handling and overkead 


Per cwt. 
n. 
yield 
TOTAL COST PER CWT. ...$23.32 
TOTAL VALUE 
Cutting margin 
Margin last week 


$33.46 
31.56 TOT. ALL PORK MEATS. 112 
RENDERED PORK FATS. 79 


224 
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July 31 Cold Storage Stocks of Most 
Meats Below Holdings Month Earlier 


COLD STORAGE holdings of beef 
and pork declined sharply during July, 
while stocks of some meat products 
rose slightly in the period, according 
to a U. S. Department of Agriculture 
report. However, beef and pork stocks 


most twice the 87,430,000 lbs. in store 
a year earlier. The five-year average 
was 76,282,000 lbs. 

Pork, too, followed a similar pattern 
with 547,243,000 lbs. in cold storage on 
July 31 compared with 685,033,000 Ibs. 














U. S. COLD STORAGE STOCKS, JULY 31 
July 31, July 31, June 30, 5-yr. av. 
1952 1951 1952 June 30 
1,000 1,000 1,000 re 
pounds pounds pounds pounds 
FROZEN AND CURED MEATS: 

UE RS 4 aa ola oa nia ais Siaiclals oe tenia ne ancien s 153,596 78,334 180,845 66,780 
en OEE cea y weisca es Ga naees sch ans 8,467 9,096 8,908 9,502 
8 ee ES, ne, ee ne eer 162,063 87,430 189,753 76,282 
TCI hI TRG a cian ale ic 0'nd sak avaneasem 362,838 289,723 460,906 209,298 
Oe ee ee See ree 45,242 50,345 92,241 51,483 
Sees en TU MOURN KOEI 5. co o's.-0e 9:00: 90 6 pad wntinel 139,163 156,103 171,886 158,734 
yy yg RE SOE Es «ape eee oem en 547,243 496,171 685,033 419,515 
Lamb and mutton, frozen ..................05 12,055 6,211 14,902 7,117 
NI aera he tari t dea igris a cen wick. op hce-8 sO hia 9,873 7,470 11,751 6,661 
EE Me Rh wad tig CMG Bika Sulnie 8.0 45-09 p08 ave 66,575 48,661 69,472 52,838 
Canned meat and meat products ......... 41,046 39,748 40,010 29,914 
Sausage room products ................. 17,312 15,252 18,416 12,828 
EL s ooo 0k aisle 0600-00 5 d.gntea ee 130,989 43,939 129,115 120,636 
NN EE SMO os iss dis enna cneed pais oc eee Se 2,370 2,881 2,926 2,910 
NOTE: These holdings include stocks in both cold storage warehouses and meat packing plants. 

1Preliminary figures. Revised figures will appear in next month’s report. 
e Government holds in cold storage outside of processors’ hands 39,769,000 Ibs. of beef, 

21,447,000 lbs. of pork, and 785,000 lbs. of lard. 








were considerably larger than a year 
earlier on the same date. In most in- 
stances, these holdings were above the 
five-year average for July 31. 

Beef stocks declined to 162,063,000 
Ibs. from 189,753,000 Ibs. on June 30. 
However, these items amounted to al- 


on June 30 and 496,171,000 lbs. on the 
last day of July, 1951. The five-year 
average stood at 419,515,000 Ibs. 
Lamb and mutton followed suit, ex- 
cept in comparison with the five-year 
average. Holdings on July 31 amounted 
to 12,055,000 lbs. against 14,902,000 


Ibs. a month earlier, and 6,211,000 Ibs, 
a year ago. The five-year average wags 
7,117,000 Ibs. 

Frozen veal stocks added up tp 
9,873,000 lbs. compared with 11,751,- 
000 lbs. on June 30 and 7,470,000 Ibs. 
a year ago. The five-year average 
amounted to only 6,661,000 Ibs. 

Canned meats and meat products 
scored gains with 41,046,000 lbs. jp 
storage on July 31 against 40,010,000 
Ibs. a month before and 39,748,000 lbs, 
on July 31, 1951. 

Sausage room stocks declined to 17, 
312,000 lbs. from 18,416,000 lbs. on 
June 30, but were more than the 15, 
252,000 lbs. reported a year ago. The 
five-year average for these items was 
12,828,000 lbs. 

Lard stocks on July 31 were above 
anything on the list of comparisons, 
amounting to 130,989,000 lbs. against 
129,115,000 lbs. a month before, 43, 
939,000 lbs. a year earlier and 120, 
636,000 lbs., the five-year average, 


CORN-HOG RATIO 

The corn-hog ratio for barrows and 
gilts at Chicago for the week ended 
August 16, 1952 was 12.3, according to 
a report by the U. S. Department of 
Agriculture. This ratio was compared 
with 12.4 reported for the preceding 
week, and 12.5 recorded for the same 
week a year ago. These ratios were 
recorded on the basis of yellow corn 
selling for $1.791, $1.835 and $1.807 
per bu. for the three weeks compared. 
































Protect your quality meats in transit... 


Ship them the Sure, SAFEWAY! 














SAFEWAY Terminals are strateg 
west: Main Office at Chicago. Western Terminals: St, Louis, Kansas City, 
Council Bluffs, Fort Dodge, St. 
Bergen, Jersey City, Buffalo an 


Boston ° 


Jersey City ° 





13 N. Nineteenth Street, Fort Dodge, lowa © 
Buffalo ° 





ically located in the heart of the Middle- 


Paul. Eastern Terminals: Boston, North 
d Cleveland. 


Cleveland ¢ Fort Dodge °¢ 


Ship the SAFEWAY ... and make sure 
your quality meats and meat products 
arrive at their destination in tip-top 
condition! All SAFEWAY equipment 
is designed especially to meet the par- 
ticular needs of the Perishable Food 
Industry . . . your assurance that your 
products will enjoy the best possible 
protection! Frequent truck check-in 
stations keep every SAFEWAY unit 
pin-pointed between point of loading 
and destination to permit shipment di- 
versions. Instant teletype communica- 
tion between all terminals is another 
SAFEWAY feature that helps keep 
your products on the move. . . on 


schedule .. . and SAFE ON ARRIVAL! 


SAFEWAY TRUCK LINES, inc. 


Main Office: 4125 S. Emerald Ave., Chicago 9, Illinois 


Omaha « St. Louis * Kansas City 
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CHICAGO 


WHOLESALE FRESH MEATS 
CARCASS BEEF 








Native steers ase * 19, 1952 
Prime, 600/800 ......... 4% @55 
Choice, 500/700 ........ Ba @54% 
Choice, 700/900 adevonwa 52 @53% 
Good, 700/800 ......... 48 @48% 
Commercial ‘om eesceuns 37 @37% 
Can. & cut. 341% 
Balls ccc eveeee 40 
STEER BEEF CUTS 
Prime: 
Hindquarter ..........- my Siro 0* 
UArter ..ccccccceee $3) 7 
peat aie a Bad 6.68 6:0 0 61.0@63.0 
i TUT TOU 2.00002 91.0@93.0* 
Trim Se ene nog dagen 16.0@20.0 
Regular chuck .........§ 51.0@52.0 
Foreshank ........ceee. 30.0@32.0 
Brisket. .....cccsccceees 43.5@45.0* 
ib 73.0@75.0 
Short plate 15.0@18.0 
Back 59.0@61.0 
ice: 
Tmhabeuarter ie yennnes 60.0@62.0* 
— Sa asim acd 44.0@46.0 
Ces aleve pn e waka es 61.0@63.0 
Trimmed full loin ..... 83.0@85.0 
ED cosa cca sseeecsns 16.0@20.0 


nea chue k 





2 


Ris Sct khnecdds0 ve eres 57.0@58 


BEEF PRODUCTS: 


Tongues, No. 1 
Brains 
Hearts 
Livers, 


selected 
Livers, regular 
Tripe, scalded 
Tripe, cooked 

Lips, scalded ........--+++ 
Lips, unscalded 
Lungs 





BEEF HAM SETSt 


PNIOE ccc cece ccc ccc sevens 60-61 
Insides 
Outsides 


errr r rrr ere re 


FANCY MEATS 
(Le.1. prices) 
Beef tongues, corned ... 42.20 
Veal breads, under 6 oz. 80@ ao 


12-02. up ... ‘ 2 
Calf tongues .. -32%@ 34 






BE TUE eet cecesesce .73.00@ 74.10 
Ox tails, under % Ibs. .. 27.70 
eee TS wawcs cee 27.70 
WHOLESALE SMOKED MEATS 
(1.¢.1. prices) 
Hams, skinned, 14/16 lbs., * 
wrapped ...............50 @59% 
Hams, skinned, 14/16 lbs., 
ready-to-eat. wrapped...60 @63% 
Hams, skinned, 16/18 lbs., 
WIGQUEO.  cikids cece. ..5T QO 


Hams, skinned, 16/18 Ibs., 
ready-to-eat, wrapped..60 @65n 
Bacon, fancy trimmed, 
brisket off, 8/10 lbs., 
Lo, a 46 
Bacon, fancy square cut, 
seedless, 12/14 Ibs., 
wrapped Meta sacinivesste Q@4in 
Bacon, No. 1 sliced, 1-lb. 


open-faced layers ...... 53 @58% 


VEAL—SKIN OFF 


Carcass 
(1.e.1. prices) 
Prime, 80/150 ......... $55.00@! 58.50 
Choice, 50/80 53.00@55.06 
on 80/150 








. 46.00@51. 00 


CARCASS LAMBS 
(l.e¢.1. prices) 


aime. MOM oa cs so 60.00@61.00 
lee, 80/50 ........... 60.00@61.00 
Geet, all weights ....... 55.00@59.00 


(Ceiling base prices, f.0.b. Chicago) 
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CARCASS MUTTON 
(1.¢c.1. prices) 


Choice, a/tens eudeaten None quoted 
Good, 70/down ......... None quoted 
Utility, 7O/down .....+.. None quoted 


FRESH PORK AND 
PORK PRODUCTS 
(1.c.1. prices) 





Hams, skinned, 10/14...54 @54.60 
Hams, skinned, 14/16... 52.60" 
Pork loins, regular 

12/down, 100’s ...... 60.40 
Pork _—e boneless, 

OOS cvidaccdéicscviesce 67 
Sieuiaeds. skinned, bone- 

in, under 16 Ibs. 100’s 388 
Pienics, 4/6 lbs., loose.. 3144 
Picnics, 6/8 lbs., loose.. 2914 
Boston butts, 4/8 Ibs., 

BE aks KeRtecesacene 42 
Tenderloins, fresh, 10's. 
Neck bones, bbls. 
Livers, DBIB. ....ccccece 19% @20 
Brains, 10'S .....cccceee 5 
Ears, 30's wetetanndse: 
Snouts, lean-in, o ove 8 
Feet, S. C., 30’s ......- @ 8 


SAUSAGE MATERIALS— 
FRESH 


Pork trim., reg. 40% bbls. 22 
Pork = 7 guar. 50% 





WORT OM ara .s 6 1o oe Dawe 24.80* 
Pork ite “95% lean, 
MMe ecovecesenuceacas 52 
Pork cheek meat, trmd., 
Do. ni<denenat Gans 38 @39 
Bull meat, bon’ls, bbls...53144@54 
C.C. cow meat, bbls. .. -474%4@50 


Beef trimmings, bbls. .. 37 
Bon’ls chucks, bbls. ....5034@51% 
Beef head meat, bbls.... 35 
Beef ‘aan meat, trmd., a6 
Shank’ meat, rrr 54 
Veal trim., bon’ Is, bbls..40 @41 
*Packers ceiling, f.o.b. Chicago. 


SAUSAGE CASINGS 
(1.e.1. prices) 
(1.c.1. prices quoted to manufacturers 
of sausage.) 
Beef casings: 


Domestic rounds, 1% to 

Se . errrre ree eer rer 65@ 75 
Domestic rounds, over 

1% in., 140 pack ..... 80@ 8 
Export rounds, wide 

over 1% im. 2.26 .cies 1.45@1.55 
Export reunds, medium, 

TIGA: wis cnwinseces 90@1.00 
Export rounds, narrow, 

1% in. under ......... 1.10@1.20 
No. 1 weasands, 

DE Gas UB! Seo e ate ccetnn 12@ 14 
No. 1 weasands, 

a er een 7@ 9 
No. 2 weasinde .....ec06 8 
Miéles, sewing, 1%@ 

MO. wakewesousvncsene 1.20@1.25 
Mutedles, select, wide, 

SHEN UES foc iicvesaeess 1.55@1.60 
Middles, select, extra, 

SGM 1G. lccecdse 1.95@2.00 
Middles, select, extra, 

2% in. & UP. ...eeere + -2-50@2.60 
Reet bungs, export, 

a Mae CAR ee 22@ 26 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat.. 15@ 18 
10-12 in. wide, flat... 9@ 12 
8-10 in. wide, flat... 5@ 7 


Porh casings: 
Extra narrow, 29 
mm. & dn. 
Narrow. mediums, 
2 mm. 


Medium, 32@35 mm.....2.10@2.25 
Spec. med., 35@38 mm...1.80@1.95 


Export bungs, 34 in. cut. 26@ 28 
Large prime bungs, 
B46. its CUE ii cc ces vcs 16@ 19 
Medium prime bungs, 
[B;. COE. ia sunveeepae 11@ 16 
Small prime bungs ...... 7%@8 
Middles, per set, cap. off. 50@ 55 
DRY SAUSAGE 
(1.c.1. prices) 
Cervelat, ch. hog bungs . - “S. 03 


Thuringer 

Farmer ,.. 
Holsteiner .. 
B. C. Salami 
Genoa style salami, ch. 
Pepperoni 
Itafian style hams 













ae BOP eae 3.85@4.20 
wa twiemesewe 3.60@3.80 





10 Good Reasons 
for Using 
CAINCO 


Albulac’* 


@ Binds Low Protein Meats! 

@ Solidifies Under Heat! 

@ Holds Shrinkage to a Minimum! 
@ Improves Shelf Life! 

@ Minimizes Jelly Pockets! 

© Stabilizes Water and Fat! 

@ Increases Yield! 








































































@ Improves Sausage Texture! 

© Supplements Natural Albumen! 

@ Controls Moisture! 

CAINCO ALBULAC IS A HIGH ALBUMEN .. . EXCEPTION- 
ALLY ADHESIVE ... SPRAY DRIED... PURE MILK PRODUCTI 
Manufactured Exclusively for 


CAINCO, INC. 


Seasonings and Sausage er Specialties 


222-224 W. KINZIE ST. CHICAGO 10, ILL. 
*Powdered Milk Product 








ADELMANN 


The choice of discrimi- 
nating packers all over 
the world. 


Available in Cast Alumi- 
num and Stainless Steel. 
The most complete line 
offered. Ask for booklet 
"The Modern Method." 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. 
Chicago Office, 332 S. Michigan Ave. 











SUMMER TIME 
IS 


LARD FLAKE TIME 


Hydrogenated LARD FLAKES, when added to 
lard, insure a firm, finished product, a MUST 
during the hot weather. 


Avail yourself of our laboratory facilities, 
free of charge. 


Send for samples .. . 
® 


THE E. KAHN'S SONS CO. 
Cincinnati 25, Ohio 
Kirby 4000 
























frosh 
SHinleld. 
Pork Sausage 


... the most profitable mer- | 
chandising idea since pork 


sausage went on the market! 





Ask your VISKING salesman 
about it today...or write VISKING 


direct for complete details. 


THE 


VISKING 


oe] a tel e-Varel, 
CHICAGO 38, ILLINOIS 
In Canada: Visking Limited, Lindsay, Ontario 
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ARCHIBALD & KENDALL, INC. + 8 Beach St., New York 13 

















CURES 














National Provisioner—August 23, 1952 











CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 





PICNICS 
Fresh or F.F.A. Frozen 
GD pescscs 31% 31% 
a. re 291% 2914 
a eee ee 28% 2744 @28n 
po ere 28% 27144 @28n 
SEE Veet ca 2744 @28 27440 
8/UP ....eeee 2744 @28 27n 
BELLIES 
Green or Frozen Cured 
ot rere 34 @341% 35% @36 
34 @34% 3514 @36 
34 35 
34 35% 
3 @33% 334@ 35 
nbadead 31% @32 @33 
314%4n 
29 @29% 30%@31%4 
414 @2814 29% @30 
4 29% 
‘ tn @26%4 27% @28 
26 27% 
GR. AMN. D. §S. 
BELLIES BELLIES 
Clear 
SE 6neaxne 23n 2An 
Se wdedded 22 23 
re 21% 
30-35 ....... 9% 21 @21% 
ee. | Sere 18% 
| eee 8 


19 
ae price, CPR 74, f.0.b. Chi- 
cag 


OTHER D. 8S. MEATS 


Fresh or Frozen Cured 
Reg. plates.. 
Clear plates.. .. ae 
Square jowls. 15 1in 
Jowl butts... 13 @13% 13 
S. P. jowls.. 13n 








DOMESTIC SAUSAGE SEEDS AND HERBS 
(1.e.1. prices) 
.c.l, prices) Ground 
=~ . Whole for Saus. 
4 sausage, hog casings.45 @48 Caraway seed ..... 15 21 
—_ sausage, — cas...53 pond = Cominos seed ..... = 30 
kfurters, Sheep Cas...00 @Oo.¢ Mustard seed, fancy 2 ae 
Prankfurters skinless ....48 @541%4 Yellow American .. ss F.0.B. eee 
BolOgMA ..+- +2 ee seeeeeseee 9 Ss Oregano “aaeecce 1 26 CHICAGO BA 
a, articial cas. .... @>5 Coriander, Morocco, 
ne 0 liver, hog bungs.. .43 @10% Natural, No. 1 .. 18 17 WEDNESDAY, AUG, 20, 1952 
Eng. lunch. spec. ...75 @76% Marjoram, French... 34 45 
itinced lunch. spec. ch. ..56 @57 Sage, Dalmatian 5 he REGULAR — 3 
Tongue and blood ........ = 8 2 ie | en ere 71 77 Fresh — A. Peis op on 
eererseseseeseseoere 8-10 ioeewde tune nm 8, nm 
Polish sausage, fresh ....52 @A8 CURING MATERIALS a SIs *48.00n *48.00n 
Polish sausage, smoked ... 54 Cwt. |12-14 ....... *48.00n *48.00n 
Nitrite of soda, in 400- a. i Co aialaieiaia 48.00n 48.00n 
bbls., del., or f.o.b. Chgo. 39 
SPICES Saltpeter, n. ton, f.0.b. N-Y.: BOILING HAMS 
Dbl. refined gran. +25 | Fresh or F.F.A. Frozen 
(Basis Chgo., orig. bbls., bags, bales) Small crystals .... :00 | "eee a *46.30n *46.30n 
Medium crystals 5. SEAN aac. *36. 46 @46.30* 
‘Whole Ground Pure rfd., gran. nitrate of soda 5.25 aa Boal ae ine @ 411gn 
Allspice, prime ....... 35 ° Pure rfd., powdered nitrate of 
esifted ....++.- eoee ce COR | S66 totes b es thadacndan + SKINNED HAMS 
Chili Powder ...-..++: 42 Salt, in min. car. of 60,000 Ibs. puinene 2b wie 
Chili Pepper ........- ss 44 only, paper sacked, f.0.b. Chgo.: resh or F.F.A. TOxe 
Cloves, Zanzibar ...... 1.52 1.59 Per ton 4 54 
Ginger, Jam., unbl. 38 41 Geaeainted:.. . éccvces cece *54.60 
Ginger, African ..... - 25 30 Rock, 100 Ib. bags, f.o.b. *52.60 
Mace, fancy, Banda warehouse, Chgo. ....... *52.60 
East Indies ........- 1.41 Sugar— z *50.60 
West Indies ......... 1.31 Raw, 96 basis, f.o.b. N.Y... 44 
esare, flour, fancy.. 35 Refined standard cane gran., 40 
icoxiensisiss oes 30 | AES ag el PE Se RO 40 
wet India Nutmeg ... 51 Refined standard beet 39 
Paprika, Spanish ...... 44 Ce ee 37n 
Pepper, perenne ceeeee 54 Packers, curing sugar, 100-Ib. 
Red, Beatecss'ee aa a f.o.b. Reserve, La., less FAT BACKS 
Pepper, Packers seeees 2.08 = 2.500 BG ccvcccccccccces ee ees 8.35@8.45 Fiesty ox Weonesi ‘axed 
Pepper, white ........ 2.20 Cerelose * dextrose, per cwt., 6-8 Tn Sn 
SEIN 5 Sg.cin cc'c.ec es 2.04 L.C.L. ex-warehouse, Chgo.. 8.07 i Ee aaa sign Si 
Black Lampong.....2.04 C/L Del. Chgo. ...ccccccccccce 7.97 1cte 9ign 10n 
BME. sicsvi cas On 10% @ = 
TEM a enak 11%n 2 
PACIFIC COAST WHOLESALE MEAT PRICES Se 15 15 ait 5% 
Los Angeles San Francisco No. Portland | 59.95 °*'""" 45 1s @isi, 
FRESH BEEF (Carcass): Aug. 20 Aug. 19 FS | SRS ccc ae iets @lo" 
STEER: 
Choice: 
500-600 a ele $56.00@57.00 $56.00@57.00 $56. 00@58.30 LARD FUTURES PRICES 
600-700 Ibs. ............ 355.00@56.00 54.00@ 56.00 55.00@58.30 FRIDAY, AUG. 15, 1952 
Good: Open High Low Close 
500-600 Ibs. ........-... 2 52.00G 54. 00 55.00@56.00 55.00@56.30 | sept.11.40 11.40 11.25 11.25b 
ME MU So cee ccc see 51.00@52.00 53.00@55.00 54.00@56.30 | Oct. 11.60 11.60 11.42% 11.45 
Commercial: ; * | Nov. 11.67% 11.70 11.50 11.52% 
GE eee 47.00@49.00 49.00@51.00 48.00@51.30 | Dec. Sea aaD 12.474ea 
cow: Jan. 12.45b 
Commercial, all wts..... 36.00@38.00 43.00@ 48.00 35.00@45.00 | Mar. . sees see 12.75b 
Uilite, aN wts.......... 36.00@38.00 35.00@45.00 33.00@39.00 ee ee hese “i - 
5 i 5 | pen interest, at close Thurs., Aug. 
FRESH CALF: (Skin-Off) (Skin-Off) (Skin-Of) | y4tn: ‘Sept. 1,350, Oct. 1.088, Now. 
Choice: ES 594, Dee. 254, Jan. 37, Mar. 23, and 
200 ‘Ibs. esa ee 54.00@55.00 56.00@58.00 52.00@55.00 May one lot. 
Good - Paes cuehet Hag ™| MONDAY, AUG. 18, 1952 
200 ‘bs. MN oo sa cccsie (Owe 00@54.00 52.00@55.00 50.00@53.00 | Sept. 11.20 11.22% 11.02% 11.02% 
FRESH LAMB (Carcass): } Oct. 11.40 11. 4214 11.22% 11.2214b 
Pekea: Nov. 11.50 11.52% 11.35 11.35b 
i en 54.00@58.00 54.00@55.00 52.00@54.00 | Dec. 12.42% 12.45 12.25 12.25 
50-60 Ibs. .............. 53.00@56.00 CERI). 5 wen lccoaes Mar. 12.62% 12.62% 12.60 “ee 
Choice: | 2 sn sete wy 
Mie se. e sess 54.00@56.00 54.00@55.00 52.00@54.00 | May 12.80 reve 12.758 
50-60 Ibs. .............. 52.00@54.00 52.00@55.00 52.00@54.00 | Sales: 9 ,640,000 Ibs. ; 
A ere 51.00@54.00 51.00@55.00 19.00@52.00 | te ee tee Caer es 4 ye 
oth: ept. ly ct. {ees 2 Fe 
MUTTON (EWE): 604, Dec. 254, Jan. 37, Mar. 23, and 
Choice, 70 lbs. down..... 18.00@22.00 18.00@ 22.00 18.00@21.50 | May one lot. 
x00d, 70 Ibs. down...... 18.00@ 22.00 15.00@18.00 18.00@21.50 | TUESDAY, AUG. 19, 1952 
FRESH PORK CARCASSES (Packer Style) (Shipper Style) (Shipper Style) | Sept. 10.95 11.00 10.75 10.85a 
MEMES ccs os Ruaatidew ss RONG EG ae, | Oct. 11.20 11.22% 11.00 11.07%4b 
I oor cieie'sicves 36.50@38.00 38.65@39.15 35.00@36.50 | Lani rg ee eae atte 
FRESH PORK CUTS No. 1 " 3n90" 1990 1210 tate 
Jan. 12.20 12.20 12.10 12.10b 
LOINS: | Mar. 12.42% 12.42% 12.35 12.35 
Ras ore ee 61.00@63.00 62.00@ 64.5 62. 50@6i | ) ae re cues 12.50a 
I an ies Soe sc oak 61.00@63.00 62.00@64. 30 62.50@65.20 Sales: 12,280,000 lbs. 
ae 61.00@63.00 61.00@63.50 61.50@64.20| Open interest, at close Mon., Aug. 
PICNICS 18th: Sept. 1,262, Oct. 1,137, Nov. 
Me asia es cce ces. -- 80,00@42.00 37.00@ 40.00 38.00@42.00 | a ap 263, Jan. 37, Mar. 62, and 
PORK CUTS No. 1: (Smoked) (Smoked) nd ee ren 
BAM Skinned: Sates Sept. 10.85 10.85 10.75  10.75b 
ee 57 .50@ 60.00 Lor ttet sees Lot teeee ves: | Oct. 11.10 11.10 11.00 11.021%4b 
| Sees 56.00@58.00 59.00@64.80 59.00@ 64.40 | Noy, 11. 221% 11.25 11.12% 11.15b 
BACON, ‘“‘Dry Cure’’ No. 1 | Dec. 12.20 12.20 11.95 12.05b 
(a Gee rene 48.00@54.00 52.00@56.50 52.00@56.00 | Jan. 12. 12% re 12% ry 10 12.10a 
8-10 Ibs 46.004 8. 50.00@54.50 51.00@55.00 | Mar. 12.35 87% 12.35 12.37%a 
eg REE HEOOES.00 EOS 48.00@54.00 | "ie scoala” 12.50b 
LARD, Refined: | ales: 9, x Ds. 
1-1b. ates Teper eect 16.50@17.75 18.50@19.00 15.00@17.00 | bgp sage at on. ea % 
50-lb. cartons and cans... 14.75@16.50 pS” a ete a a } a én oo — ot 1,180, 
Tierces 14.25@ 16.50 15.00@ 17.00 12.00@15.00 | 0) "May 8 Pg ». SER. Of, MAF. £6, 
eer SPE SENS THURSDAY, AUG. 21, 1952 
Sept. 10.75 10.90 10.72% 10.80 
Oct. 11.05 11.17% 11.0214 11.07%a 
Nov. 11.17% 11.32% 11.17% 11.17} 
Dee. 12.10 12.20 12.15 12.07144b 
Jan. 12.15 12.15 12.12% 12.12%a 
Mar. 12.50 12.50 12.42% 12.42i%%a 
Cinders May n ehaice “Bre 12.60b 
SPICES Sales: 7,500,000 Ibs. 
Open interest at close Wed., Aug. 
20th: Sept. 1,109, Oct. 1,136. Nov. 
682, Dec. 276, Jan. 38, Mar. 31, and 


May 3 lots. 


a- —asked. b—bid. 


CANADIAN STOCKS 


Canadian storage stocks on 
August 1 are as follows: 
1952 1952 1951 
Aug. 1* July 17 Aug. 1 
Beef 12,924,000 14,642,000 7,283,000 
Veal 2,771,000 21596,000 3,364,000 
Pork 32,057,000 44,151,000 16,307,000 


Mutton & 
Lamb 671,000 880,000 


517,000 


*Preliminary. tRevised. 


SOUTHERN KILL 
Slaughter for the month 
of June, 1952 in Alabama, 
Florida and Georgia -under 
federal inspection: 


June June 

1952 1951 
oo errr | 45,000 38,700 
+ eee 16,000 22,300 
HOGS 2... csdaseeved 156,000 131,000 
BROCH: - . .cawastes 500 300 


PACKERS’ WHOLESALE 
LARD PRICES 


Refined _ tierces, f.o.b. 

COCR Soa hat Sa cadanve cena $13.25 
Refined aed. 50-lb. cartons, 

DGD CE. wv aicueeumecas 13.25 
Kettle rend., tierces, f.o.b. 

CRM cae ctat ciaecdactmee 13.75 
Leaf, kettle rend., tierces, 

TOW CRG 6 so tcudaedeace 14.75 
Leaf, kettle rend., tierces, 
Neutral tierces, f.o.b. Chicago. 19.25 
Standard Shortening *N. & S... 18.50 
Hydrogenated Shortening 

Be Ge Be isn dedcadacscanscded 21.25 


*Delivered. 


WEEK'S LARD PRICES 
P.S. Lard P.S. Lard Raw 


Tierces Loose Leaf 
Aug. 15 11.25n 9.00n 10.00n 
Aug. 16 11.25n 9.00n 10.00n 
Aug. 18-11.12%n = 9.00n 10.00n 
Aug. 19 10.87%n 8.62%n 9.62%n 
Aug. 20 10.75n 8.62%n 9.624gn 
Aug. 21 10.87%n 8.87% 9.87gn 

n—nominal. b—bid. a—asked. 





NEW YORK 


WHOLESALE FRESH MEATS 
CARCASS BEEF 
(Ceiling base prices) 
Aug. 19, 1952 
Per lb. 
City 
soe 58.50 


FRESH PORK CUTS 
(Le.1. prices) 
Western 
-$55.00@58 yp 





Hams, sknd., 14/down.. 
Bellies, sq. cut, seedless, 
8/12 Ibs. 
Picnics, 
Pork loins, 
Boston butts, 


Truck Scales Over-and- | 


| Prime, 
Under Scales | Choice, 


800 lbs./down... = 


800 lbs./down.. 12/down ... 





50.00@33.00 
45.00@49.00 
37.00@39.00 
35.00@37.00 


Good 

Steer, commercial 
Cow, commercial 
Cow, utility 


BEEF CUTSt 
Prime: 
Hindquarter 
Forequarter 
Round 
Trimmed full loin 
Flank 
Short loin, trimmed ... 
Sirloin, butt bone in ... 
Cross cut chuck 
Regular chuck ......... i 
Foreshank 
Brisket 
Rib 65.0@70. 0 
Short plate 17.0@20.0 
Back 60. tes 0 


Triangle 
pe Se 53.0@54.0 


Choice: 
Hindquarter 
Forequarter 
Round 
Trimmed full loin 84.5 
Flank 18.0@22.0 
Short loin, trimmed. .102.25@105.0 
Sirloin, butt bone in Bie thes 
Cross cut chuck 
Regular chuck 
Foreshank 
Brisket 


oa @0.0 08 9'e:8 63.0@ 66. 15 


4/8 lbs. .. 
Spareribs, 3/down 

Pork trim., regular .... 
Pork trim., spec. 80% 


Hams, sknd., 14/down. . .56.00@59,y 
Pork loins, 12/down + 80, 00@ 64.0 
Boston butts, 4/8 Ibs, ... 48.0@a 
Spareribs, 3/down 49.00@51,4 


VEAL—SKIN OFF 
(1.c.1. prices) 


Prime, carcass, 
Choice, car 
Good, carcass, 
Good, 80/110 
Commercial carcass .., 


80/150. 


. 44, 00@48, wy 


DRESSED HOGS 
(1.c.1. prices) 
gd. & ch., hd. on, If. fat in 
te 106 We. ...... $36.00@37.0 
7 to 153 3.00@ 37.50 
to 171 36.00@37.5) 
to 188 36.00@37.50 


BUTCHERS' FAT 
(1.c.1. prices) 
Shop fat 
Breast fat 


Inedible suet 
Edible suet 


Rib ‘ ye 68. 0 
Short plate 
Back 
Triangle 
Arm chuck 


LIVESTOCK PRICES AT 
SIOUX CITY 
Prices paid for livestock at 
Sioux City on Wednesday, 
Aug. 20, were reported as 
follows: 


59.0 00. 0 
53.0@5 sf } 


FANCY MEATS 
(1.¢.1. prices) 

Veal breads, 

6 to 12 oz. 

12 oz. up 
Reef kidneys 
Beef livers, selected 
Teef livers, selected, kosher... 
Oxtails, over % Ib 2 














CATTLE: 
Steers, choice & prime.$34.25 only 
Steers, good, choice... 33.00@33.7 
Steers, com. & good.. 30.50 only 
Heifers, ch. & pr..... 30.50@32.0 
Heifers, gd. & ch. ... 28.00@31.0 
Cows, util., com. ..... 18.00@22.0 
Cows, can., 15. 50@1 50 
Bulls, good 
Bulls, util. & com. 
Bulls, can., cut. 


*Ceiling base prices. 


LAMBS 
(1.¢.1. prices) 





5.50 
- 21.00@ 2435 MM 


City None ree. 


.63.40@65.00 
-63.40@65.00 HOGS: 
50.00@62.00 Good, ch., 200/240 .. 
Western Gd.;. ch., 240/270: ...4 
Good & ch., 270/300.. 
“IIE Boloo@edcon Sows, 400/down 
se eeeesees 55.00@60.00 SHEEP: Lambs, 


~ For permissible additions to ceiling Choice to prime 
base prices, see CPR 24. Good to choice 


Prime lambs, 50/down.. 
Choice lambs, 50/down.. 
Good, all wts. 











-$22.00@22.35 


21, 
20.00@ 21.25 


Prime, all wts. 17.25@20.5 


Choice, all wts. 
Good, all wts. 


othe $29.00@30.0 
se San 7.50@ 29.00 








3; 
SCRIBE 
SAW 


Specially designed by KOCH for ease in sterilizing, strength 
and balance. No wood. Frame is smooth, cast aluminum alloy. 
Single wing nut holds all parts firmly together, permits instant 
disassembly. 


No. 900—KOCH Beef Scribe Saw with one blade 


wn KOCH 


Kansas City 8, M 


ct 


$975 


/ FAIRBANKS-MORSE, 





a name worth remembering 


SCALES + DIESEL LOCOMOTIVES AND ENGINES + ELECTRICAL MACHINERY - PUMPS 
HOME WATER SERVICE EQUIPMENT ~ RAIL CARS - FARM MACHINERY - MAGNETOS 


Shipped Promptly 
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00 @ 60.00 
0060.00 
. O0@54.00 
00 @54.0 
 00@ 48, 


fat in 
| 00@ 37.50 
00 @ 37.50 
00@ 37.50 
00 @ 37.50 


inesday, 
rted as 


.25 only 

.00@ 33.75 
50 only 

5032.0 
.00@31.50 
.00@ 22.00 
-0@1T.0 
50@25.50 
00@ 24.50 
one rec, 


00 22.35 
00@ 22.3 
00@ 21.35 
.25@20.5 


00@30.00 
50@ 29.00 


rength 
alloy. 
nstant 


$975 





TALLOWS AND GREASES 


Wednesday, August 20, 1952 





Nothing new turned up in the tal- 
low and grease market late last week, 
or on Monday of the new week. Sellers 
persisted in asking better prices but 
buyer interest continued at steady lev- 
els. Several tanks of choice white 
grease brought 6%¢c, delivered East. A 
tank of bleachable fancy tallow sold at 
5%c, c.a.f. Chicago. A few tanks of 
yellow grease moved at 3%c, also c.a.f. 
Chicago. A report was also current 
that several tanks of choice white 
grease sold at 6%c, delivered East, but 
this was without confirmation. East- 
ern buyers and midwestern producers 
were 3c apart in their ideas as to 
price. 

The weak position of loose lard on 
Tuesday persuaded sellers of tallows 
and greases to release their tight hold. 
Some trading developed as a conse- 
quence and grew to fair volume. (Loose 
lard sold at 8.62%, Chicago basis, which 
was the lowest price since December, 
1949.) Consumers paid 5%c for bleach- 
able fancy tallow, 54%c for prime tal- 
low and 4% @4%c for special tallow. 
Choice white grease moved at 5%c and 
B-white grease at 4'%¢, all prices c.a/f. 
Chicago. Several tanks of yellow grease 
sold at 3%c, c.a.f. Chicago, and a few 
tanks of No. 2 tallow passed at 4c, de- 
livered eastern point. Several tanks of 
No. 1 tallow traded at 4c, delivered 
Chicago. 

Early on Wednesday there was a fol- 
low-up trade in inedible fats, but most 
interest was in the special and down 
grades. A few tanks of each sold with 
special tallow moving at 4%c, No. 1 
tallow at 4c, and yellow grease at 
3%c, all delivered Chicago. Later in the 
day, buying interest was also appar- 
ent in better grade materials (exclud- 
ing choice white grease) and steady 
prices predominated. Bleachable fancy 
tallow sold at 5%c, prime tallow at 
dec, and additional tanks of special 
tallow at 4%c, all c.a.f. Chicago. East- 


ern interests were reported to have 
purchased choice white grease at 6%c, 
delivered that destination. 

TALLOWS: Wednesday’s quotations: 
original fancy tallow 6c; bleachable 
fancy tallow, 5%c; prime tallow, 516c; 
special tallow, 4%c; No. 1 tallow 4c, 
and No. 2 tallow, 3%c. 

GREASES: Wednesday’s quotations: 
choice white grease, 5%4c; A-white 
grease, 5@5%4c; B-white grease, 414c; 
yellow grease, 3%c; house grease, 
3% @38'%e, and brown grease, 2% @3c. 


BY-PRODUCTS MARKETS 


(Chicago, Wednesday, Aug. 20) 
Blood 
Unit 
Ammonia 
Unground, per unit of ammonia 
(bulk) *8.00 


Digester Feed Tankage Materials 


Wet rendered, unground, loose 
Low test 


*10.00@10.25n 
High test 


*9.50@ 9.75n 
3.50@ 3.75 


Packinghouse Feeds 

Carlots, 
per ton 
50% meat and bone scraps, bagged 110.00@115.00 
50% meat and bone scraps, bulk.. 107.50@112.00 
55% meat scraps, bulk 125.00 
60% digester tankage, bulk 105.00@112.50 
60% digester tankage, bagged .... 110.00@115.00 
80% blood meal, bagged 140.00n 

70% standard steamed bone meal, 
93.50@ 95.00 


bagged 
Fertilizer Materials 


High grade tankage, ground, per unit 


ammonia $6.50@6.75 
7.00 


Dry Rendered Tankage 
Per unit 
Protein 
Low test *2.20 
High test 


Gelatine and Glue Stocks 

Per ewt. 
$ 1.75@ 2.00 
. 27.50@30.00 


Calf trimmings (limed) 

Hide trimmings (green, 

Cattle jaws, skulls and knuckles, 
per ton 

Pig skin scraps and trimmings, per lb. 


65.00 


7T%@ 7% 


Animal Hair 


Winter coil dried, per ton 
Summer coil dried, per ton 
Cattle switches, per piece 
Winter processed, gray, lb 
Summer processed, gray, Ib 
n—nominal. a—asked. 
*Quoted delivered basis. 


*90.00@95.00n 
*37.50n 
514 @ 6 
@10n 





VEGETABLE OILS 


Wednesday, August 20, 1952 








There was only a slight variance in 
the vegetable oil market this week in 
comparison with last week’s activity. 

A quiet market prevailed on Monday 
and trading was slight and scattered. 
Early in the session, August shipment 
soybean oil sold at 11%c, but later in 
the day dropped ‘%c to trade at 11%c. 
September shipment also cashed at 
11%¢ and October through December 
brought 11c. The only trading of cotton- 
seed oil was in the Texas area and a 
couple of tanks sold at regular freight 
points at 13c. The market in the Valley 
and Southwest was pegged at 13c, 
nominal basis. A limited movement of 
corn oil was reported at 13%c, but most 
sources felt the market should be 
quoted at a nominal 13%c. Although 
there was stability in the peanut oil 
market, activity was restricted. Prices 
continued to hold at 16c. Sales of coco- 
nut oil were reported from the West 
Coast at 8%c for first-half September 
shipment. August shipment was offered 
at 9c without action. 

Sales throughout the oils were limited 
Tuesday, but prices held generally 
steady. August shipment soybean oil 
traded early in the session at 11%c, 
and a few later sales were reported at 
11%¢. September shipment presumably 
moved at 11%c and 11%c. October 
through December movement traded at 
11%e and later at llc. The cottonseed 
oil market was in a lethargic state 
early, but later sales were accomplished 
in Texas at 13c and at 13%c in both the 
Valley and Southeast. Corn oil was 
offered at 13%c and bid at 13%c early. 
Later, small movement was recorded ' 
at offering levels. Peanut oil sales con- 
tinued at 16c and coconut oil was of- 
fered at 9c for nearby and 8%e for 
September. 

The market was relatively unchanged 
at midweek. Soybean oil for August and 
September shipment sold again at 11%c 





HUNTER PACKING COMPANY 


EAST ST. LOUIS, ILLINOIS 


e WILLIAM G. JOYCE, Boston, Mass, 
@ F. C. ROGERS CO., Philadelphia, Pa. 
e A. L. THOMAS, Washington, D. C. 


BEEF » PORK « SAUSAGE 


HUNTERIZED SMOKED AND CANNED HAM 
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CHICAGO 








Carlots 


DRESSED BEEF 
BONELESS MEATS AND CUTS 
OFFAL e CASINGS 


SUPERIOR PACKING CO. 


Barrel Lots 


ST. PAUL 











early and offerings later were priced at 
11%c. October through December ship- 
ments were offered at 11%c but went 
without action. A limited movement of 
cottonseed oil transpired in the Valley 
and Southeast at 13%c and bids at 13c 
were heard in Texas. Corn oil was of- 
fered at 13%c but some _ sources 
thought a firm bid at 13%c would bring 
out material. Bids at 16c for peanut oil 
failed to get results. Coconut oil was 
offered at 9c but did not attract any 
interest at that level. 

CORN OIL: Sale prices were un- 
changed from the previous week. 

SOYBEAN OIL: Market was un- 
changed to %e lower than last mid- 
week’s sales. 

PEANUT OIL: Steady movement at 
a firm 16c. 

COCONUT OIL: Small trade at 8%c¢ 
early. Offerings were made at 9c later 
without action. 

COTTONSEED OIL: Advanced c in 
light trading. 

Cottonseed oil prices in New York: 


MONDAY, AUG. 18, 1952 

Prev. 
Open High 
15.80 
15.94 


cre 
arr 


Sprain 
So « PA 
ge i) os > 


ys 
ene 


Sales: 412 lots. 


TUESDAY, AUG. 19, 1952 


dine 15.81b 
15.82b 
15.60 


= 


15 
15 
15 
15 
15 


DH aymtars, 


4 
tog 


Sales: 359 lots. 


WEDNESDAY, AUG. 20, 
15.81 


xo 
ANIAINAUAID 


oo 
= 


co 


et et nS 


ee 
AN OSH or Ot Ott 
5 


On 
S 


"53.. 
Sales: 248 lots. 


EASTERN BY-PRODUCT MARKET 

New York, Aug. 20, 1952 

Dried blood was quoted Wednesday 

at $7.75 to $8 per unit of ammonia. 

Low test wet rendered tankage was 

quoted at $8 per unit of ammonia, dry 
rendered tankage was listed at $2. 


West Europe Our Best Fats 
And Oils Outlet Last Year 


During 1951, 14 countries of Western 
Europe bought 48.4 per cent of the fats 
and oils exported by the United States, 
according to the U.S. Department of 
Agriculture. Half of the lard, 60 per 
cent of the soybeans and soybean oil 
and 42 per cent of the tallow went to 
these countries. 

These items accounted for about 80 
per cent of total exports, the report 
stated. Of the remaining 20 per cent, 
made up of all other fats and oils, one- 
third went to Western Europe. 

The United Kingdom, our biggest 
buyer of fats and oils last year, took 
270,400,000 lbs. of which 231,500,000 
lbs. represented lard. Tallow, soybean 
oil and miscellaneous items made up 
the remainder. Italy, our second larg- 
est customer of fats and oils, purchased 
231,300,000 Ibs. of which only 2,100,000 
lbs. was lard. Our best tallow buyer 
was also Italy, having taken 77,600,000 
lbs. 

Spain, the third biggest buyer, pur- 
chased a total of 139,800,000 lbs., of 
which 138,800,000 Ibs. was soybean oil. 


CANADIAN OLEO PRODUCTION 


Margarine production in Canada dur- 
ing July declined some from June out- 
put, but was more than a year ago, 
according to a Dominion Bureau of 
Statistics report. July production 
amounted to 7,481,000 Ibs. compared 
with 7,857,000 lbs. in June, and 6,266,- 
000 lbs. last year. The seven-month 
aggregate of 60,099,000 lbs. was a small 
decline from the 61,145,000 Ibs. last 
year. 

August 1 stocks of the product held 
by manufacturers, wholesalers and 
warehouses amounted to 2,420,000 lbs. 
against 2,318,000 lbs. a month earlier 
and 2,421,000 lbs. a year ago, August 1. 


Financing Fertilizer Loans 

The National Fertilizer Association 
has announced that it has launched a 
program designed to furnish the na- 
tion’s banks, particularly country banks, 
with information needed by these in- 
stitutions in considering farm produc- 
tion loans involving fertilizers. 


JUNE POULTRY CANNING 


The quantity of poultry canned » 
used in canning during June totalg 
17,169,000 lbs., compared with 14,902. 
000 lbs. during June last year and the 
1946-50 average of 11,723,000 Ibs,, the 
Bureau of Agricultural Economics hg 
reported. 

The quantity of poultry certified yp. 
der federal inspection during June ty. 
taled 62,697,000 lbs., compared with 
48,631,000 lbs. during June last yea; 
Of the quantity inspected this yeg, 
16,706,000 lbs. were for canning anj 
45,991,000 lbs. were eviscerated fy 
sale. Of the quantity inspected during 
June last year, 14,553,000 lbs. were fo; 
canning and 34,078,000 Ibs. were eyis. 
cerated for sale. 


Columbia Shy of Fats, Oils 


Columbia has been reported as still 
suffering from a shortage of fats and 
oils. Lard was mentioned especially, and 
its scarcity was linked to cholera, which 
has taken a heavy toll of swine there, 

The pressure of continued shortages 
of lard and other fats and oils has re. 
sulted in legislation to provide for up. 
limited importation of such products 
duty-free. 


VEGETABLE OILS 


Wednesday, Aug. 20, 1952 


Crude cottonseed oil, carlots, f.o.b. mills 

Valley 

Southeast 

Texas 
Corn oil in tanks, f.o.b. mills.......... 
Peanut oil, f.o.b. Southern mills........ 
Soybean oil, Decatur 
Coconut oil, f.o.b. Pacific Coast....... 
Cottonseed foots, 

Midwest and West Coast............ 1@ 141 

1@ 14a 


a—asked. n—nominal. pd—paid. 


OLEOMARGARINE 


Wednesday, Aug. 20, 1952 


White domestic vegetable ..........0...0008 % 
White animal fat t 
Milk churned pastry ..........eeeeeeeereree % 
Water churned pastry .....-..cceeeeeenenens 2 


THE NATIONAL PROVISIONER mail- 
tains a complete, concise coverage of 
all meat packer conventions and 
gatherings. 





You HOLD EVERYTHING... color, flavor, shape 
when you SMOKE HAMS in famous” 


ADLER 
REPRESENTATIVES 


Moder 
steady 
selecti¢ 
tivity 
quiet. 


PAC 
still in 
ners a 
and no 
of tra 
Most 
“pre-s' 
in fort 
report 
cows 
11% f 

A fe 
day al 
sold si 
down. 
traded 
cago-§ 
Some 
18¢ ar 
equal 


PHIL HANTOVER, INC. 
1717 McGee St 
Kansas City 8,M 


For QUALITY smoked meat, economy in 
packing, shipping, freezing, storing, 
specify Adier, makers of quality knit — 
‘products for over 80 years. Widest range 
in widths and-construction assures Chicnae Minaal 
_ RIGHT stockinette for any cut, all sizes, elt e 
for ham, beef, veal, pork, etc. Write for JACK SHRIBMAN 
FREE catalog and price listto 9610 Berks St 


ladelph a SIt¢ra 
THE ADLER COMPANY, Dept. N 
CINCINNATI 14, OHIO 


MANUFACTURER OF STOCKINETTE — 


Q ADLER STOCKINETTE 


JOS. KOVOLOFF 
800 N. Clark Street 


WORLD'S LARGEST 








as still 
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for un- 
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1@ 10 
1@ 14 


Moderate big packer movement at 

steady prices to 42c gain and 4c loss, 

selection considered. Small packer ac- 

tivity light and country hide market 

quet. Early trading of sheepskins at 
fractional gains. 


CHICAGO 


PACKER HIDES: With contracts 
still in the process of negotiation, tan- 
ners and packers alike were cautious 
and not inclined to do any great volume 
of trading the beginning of the week. 
Most selections were offered out at 
“pre-strike prices,” but action was slow 
in forthcoming. The only actual trade 
reported was about 5,000 light native 
cows moving at 18c for the Rivers and 
11% for the northerns. 

A fair volume of hides moved Tues- 
day at mixed prices. Some selections 
sold steady to %c up and others, %c 
down. About 5,000 heavy native steers 
traded at 17c and a lot of 2,600 Chi- 
cago-St. Paul heavies brought 17%c. 
Some 5,000 heavy native cows sold at 
18e and 4,200 St. Paul’s traded at an 
equal price. Another lot of 650 sold at 
18. Both northern and River light na- 
tive cows traded and 5,000 brought 
18. A lot of 1,000 branded cows sold 
at 154%4c, a %e advance from last 
levels. A lot of 1,200 native bulls trad- 
ed at 94%4c. The better tone in the spot 
market was a reflection of gains regis- 
tered in the hide futures market of %c 
a pound. 

Tanners remained in the market at 
midweek and there was a continuance 
of trading at prices established earlier 
in the week to %c lower for one selec- 
tion. Several lots of light native steers 
brought 18¢ and a combination lot of 
1500 heavy and light native steers 
traded at 17¢c and 18c, respectively. 
Some 5,300 butt branded steers sold at 
13%e and another lot of 2,400 moved 
at an equal price. An additional lot of 
100 sold at that figure. About 3,500 
Colorado steers brought 12%c, down 
ee from last levels. A car of heavy 


native cows traded at 18%4c and 2,400 
light native cows, Rivers, sold at 1844c. 

SMALL PACKER AND COUNTRY 
HIDES: The small packer hide market 
was generally inactive with sellers un- 
able to consummate sales due to buyer 
resistance to offering levels. However, 
a few 48- to 50-lb. average hides were 
reported moving at 15c, steady to %4c 
off from last levels. No trading. of 
country hides was heard as, according 
to reports, offerings are priced too high 
to encourage buyers. 

CALFSKINS AND KIPSKINS: Tan- 
ners have not shown much interest of 
late for skins and big packers appar- 
ently are reluctant to offer. Conse- 
quently, trading did not develop during 
the week. 





CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended Previous 
Aug. 20 Week 
Nat. strs. ...17 @18 16% @18n 
Hvy. Texas 
strs. 13n 13n 
Hvy. butt, 
brand’d strs. 131% 13n 
Hvy. Col. strs. 12% 124%4n 
Ex. light Tex. 
ea 18%n 
Brand’d cows. 15% 
Hy. nat. cows Q 
Lt. nat. cows 
Nat. bulls ... 
Brand’d bulls. 
Calfskins, Nor. 
10/15 


Cor. Week 
1951 


45n 45n 
10/down ...37 @37%n 37 @37%n 
Kips, Nor. 
nat. 15/25.. 35n 35 
Kips, Nor. 
branded ... 2744n 2744n 
SMALL PACKER SKINS 
STEERS AND COWS: 
60 lbs. and over.14 


@lin 14 @l15n 
50 Ibs. 15 


@lén 15 @lé6n 
SMALL PACKER SKINS 


Calfskins, un 

15 Ibs. 22n 
Kips, 15/30 31@32n 
Slunks, regular .... 1.95n 1.80n 
Slunks, hairless .... 70n 60n 


SHEEPSKINS 


40@ 45 

30@ 35n 
1.50@2.00 

60@ 70 


Pkr. shearlings, 
No. «.+++2.75@3.00 2.50@2.65 
Dry Pelts.. 30 30 

Horsehides, 
untrmd. 


*Ceiling price. 


3.25@3.50 
40@ 42 


7.50n 7.50n 10.00@11.00 


SHEEPSKINS: Activity was scant 
in this market but firmer prices were 
established resulting from accomplished 
sales early in the week. A mixed truck 
of fall clips and No. 2 shearlings trad- 
ed at 3.50 and 1.75, respectively. Also 
included in this load was about 1,000 
No. 3 shearlings at 1.20. According to 
some sources, No. 1 shearlings brought 
2.75@3.00 but quantity could not be 
confirmed. There was no movement of 
full wool dry pelts. Spring lambs, 
pickled, were quoted lower this week, 
at 11.00. 


NEW YORK HIDE FUTURES 


MONDAY, AUG. 18, 1952 


Open High 
. 15.60 15.65 
+ 15.10b 
. 15.51b 


Low 
15.60 


15.51 


Close 


Apr. 15.51 
July .. oes 
Oct, a 16.60 
Oct. a 
Sales: 15 lots. 


16.50 


TUESDAY, AUG. 19, 1952 
15.97 15.58 
, 54. 14.80b vee veins 


16.50 
Sales: 51 lots. 


WEDNESDAY, AUG. 20, 1952 

-. 15.85b 15.85 15.60 15.80b- 

"54. 15.20b maats awa 15.15n 

- 15.70b 15.55b- 

- 15.50b ined 15.335b 

16.95 16.95 16.85b- 

"53... 15.30b tps 15.20b- 
Sales: 17 lots. 


Jan. 
Jan., 
Apr. 


16.60 


THURSDAY, AUG. 21, 
Jan. - 15.80b 15.85 15.65 
Jan., °54. 15.15b ace male 
. 15.60b 


~ 
© 
a 
no 


Cue =) 
eoot 
FES 


16.75 


rer 1-7) 


Ct > CU SUS oH 


16.10 


th 
ear 


Seiten | 


Sales: 11 lots. 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended August 16, 1952, were 
4,193,000 lbs.; previous week, 4,985,000 
Ibs.; same week 1951, 4,198,000 lbs.; 
1952 to date, 143,393,000 lbs.; same pe- 
riod 1951, 169,670,000 Ibs. 

Shipments for the week ended Au- 
gust 16, 1952 totaled 2,821,000 lbs.; pre- 
vious week, 4,560,000 lbs.; correspond- 
ing week, 1951, 1,661,000 Ibs.; this year 
to date, 128,291,000 lbs.; corresponding 
period a year ago, 133,212,000 Ibs. 





OLD- 


FRANKS 


—THE INDUSTRY'S NEW NAME 
FOR FRANKS IN SHEEP CASING 
Sausage makers who have added this 

trademark to their brand name are say- 

bes “NOW THE HOUSEWIFE KNOWS 

HOW TO ASK FOR HER FAVORITE 


FRANKS."* 


For extra sales—call ‘em ''OLD-TYME.'"' 
Write for details TODAY. 





TYME 


SAUSAGE MAKERS and CANNERS 


We Solicit Your Inquiries for 


ALL TYPES OF BONELESS MEATS 
BONELESS FLANKS - BONELESS NAVELS 
BEEF TRIMMINGS 
(any percentage lean you may require) 

(FULL OR PART LOADS) 


MYRON SNYDER 
PACKING HOUSE BROKER 


Fruit & Produce Exchange e 


Boston 9, Mass. 


OPPENHEIMER CASING CO. 


Phone: Richmond 2-2931 ® 
CHICAGO e NEW YORK e SAN FRANCISCO 


Teletype: BS 1094 
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CHICAGO PROVISION STOCKS 


A report on Chicago provision stocks 
as of August 15, showed lard inven- 
tories of 96,529,727 lbs., or about 7,000,- 
000 lbs. more than two weeks earlier. 
On July 31, lard inventories in Chicago 
were 89,468,583 lbs., and on August 15, 
last year, lard inventories amounted to 
11,123,988 Ibs. Details of Chicago 
August 15, inventories follow: 


Aug. 15, 
*52, lbs. 
P. S. lard (a)...79,965,340 
Pr. &..4and (b)... 
Dry rendered 
lard (a) 
Dry rendered 
lard (b) 
Other lard 
TOTAL LARD 
D.S. Cl. bellies 
(contract) .... 
D.S. Cl. bellies 
(other) ....... 5,307,100 
TOT. D.S. CL. 
BELLIES 


Aug. 15, 

*51, lbs. 

6,065,063 
402,000 


July 31, 
52, Ibs. 


76,268 679 
333,215 
764,700 


3,559,010 


11,123,988 


7,832,387 


. 96,529,727 


5,828 904 
89,468,583 


39,300 72,300 242,600 


5,648,558 5,153,350 


. 5,346,400 5,720,858 5,395,950 


(a) Made since Oct. 1, 1951. 
to Oct. 1, 1951. 


(b) Made previous 


Wholesale Price Indexes 


Wholesale price indexes on food 
items reported by the Bureau of La- 
bor Statistics for the week ended 
August 5 showed meats advancing 
115.6 from 115.3 the week ended July 
29. The June meat index was 113.2. 
Other commonly used items were but- 
ter, up 0.7; lard, down 4.2 and hides, 
down 5.3. Live hogs and steers showed 
declines of 1.8 and 0.8, respectively. 








HOGS... 


furnished single deck 
or trainload by: 


H. L. SPARKS & Co. 


LIVESTOCK BUYERS 
Stock Pigs and Hogs 
Shipped Everywhere! 

& 

HEADQUARTERS: 

National Stock Yards, Ill. 

UPton 5-1860 

Bridge 8394 

UPton 3-4016 

Also at Stock Yards in 

Bushnell and Peoria, Ill. 


V Our 20 country points operate under 
name of Midwest Order Buyers 


V All orders placed through 
National Stock Yards, Iilinols 


Phones 











THURSDAY'S CLOSINGS 


Provisions 


The top price paid for live hogs at 
Chicago was $22.15; average, $19.75. 
Provision prices were quoted as follows: 
Under 12 pork loins, 574%; 10/14 green 
skinned hams, 54@54.60*; Boston butts, 
411%; 16/down pork shoulders, 37 nom- 
inal; 3/down spareribs, 44 nominal; 
8/12 fat backs, 9@10; regular pork 
trimmings, 22; 18/20 DS bellies, 24 
nominal; 4/6 green picnics, 31%; 8/up 
green picnics, 28@28%. 

P.S. loose lard was quoted at $8.87% 
and P.S. lard in tierces at $10.87% 
nominal. 

*Ceiling price. 


Cottonseed Oil 


Closing cottonseed oil futures at New 
York were quoted as follows: Sept. 
15.66; Oct. 15.82-83; Dec. 15.87; Jan. 
15.86n; Mar. 15.938; May 15.94; July 
15.94; and Sept. 15.94. 

Sales: 437 lots. 





Farmers’ Prices Up 1% 


The economic position of farmers 
continued to improve in July, result- 
ing in a rise in the parity ratio of 
1 per cent. At 103 (1910-14 equals 100) 
in July, the ratio is up 3 per cent 
since April but still 1 per cent below 
July 1951. 

The July price rise was due to higher 
prices for eggs, milk, hogs and truck 
crops which more than offset price de- 
creases for beef cattle, potatoes, cotton, 
wheat, calves and several minor crops, 
July prices were at the highest level 
since last January. 


CHICAGO PROV. SHIPMENTS 
Provision shipments, by rail, in the 
week ended Aug. 16, with comparisons: 


Week 


Previous Cor. Week 
August 16 195 


Week 
Cured meats, 

WOURGS oicsces 9,507,000 
Fresh meats, 

pounds .......26,234,000 
Lard, pounds ... 3,105,000 


27,746,000 14,699,000 


24,567,000 12,726,000 
2,207,000 4,027,000 


Iowa Tops in June Hog Kil]; 
California Leads in Cattle 


While California retained its position 
as the leading state in cattle and shee 
slaughter, Wisconsin conceded its 
spot to Texas in calf kill. Iowa wa 
still out in front in the hog department, 
U.S. Department of Agriculture figure; 
for June indicated. 

California cattle slaughter numberej 
147,000 head for a gain of 13,000 oye 
last year. Illinois, in second place with 
115,000, registered an increase over the 
previous year, and Iowa ranked thir 
with 108,000. 

Texas moved out in front in calf 
slaughter with 67,000 animals, while 
Wisconsin fell to second place with 
61,000. New York, which ranked ser. 
ond in May slaughter of calves, dropped 
to third. Its kill was 56,000. 

Iowa slaughter of 821,000 hogs in 
June, although best for the month, was 
less than last year. Second came IIli- 
nois’ 531,000 and Minnesota showed 
393,000 to stand third in hog kill. 

California slaughter of 169,000 head 
of sheep and lambs was a 15,000-head 
increase over a year ago. New York 
slaughtered 110,000 to take second 
place and Illinois placed third with 
85,000. 


British Meat Ration Hiked 


Britain’s weekly meat ration was in- 
creased August 17 to the equivalent of 
30 cents per person, the Food Ministry 
has announced. Housewives are now 
permitted to buy 28 cents worth of 
meat a week on each ration book. The 
ministry said the increase would come 
from home-produced livestock. 


USDA Poultry, Egg Grading Service 

A change in regulations which would 
give the administrator of the Produc- 
tion and Marketing Administration 
“greater discretion” in rejecting ap- 
plication for federal poultry and egg 
grading and inspection services recently 
was proposed by the USDA. 











IMPROVE YOUR LARD..... 








DEODORIZED « HYDROGENATED 


LARD FLAKES 








* 





PACKED IN 50 LB. MULTIWALL PAPER BAGS * CARLOAD OR LCL 
FREE SAMPLES ON REQUEST.... 


“CUDAHY OF CUDAHY" 


CUDAHY, WISCONSIN e PHONE SHERIDAN 4-2000 
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tle 

Osition 
| Sheep 
its top 


July Cattle Kill 
Higher: Hogs At 


Lowest For Year 


a ws § INSPECTED SLAUGHTER of cat- 
‘tment, tle swung back into the million column, 
figures while the hog kill reached its lowest 
point of the year in July, according to 
aU. S. Department of Agriculture re- 
- port for the month. Calf slaughter in- 
© wa te considerably and sheep and 
rer the BE ismb kill declined. 
| third July slaughter of 1,100,057 head of 
cattle of all classes made it the third 
. calf month of the year so far that the mil- 
while lion-head mark has been passed. The 
> with other two months were January and 
dec. May. July volume also surpassed that 
ropped B of June by almost 135,000 animals and 
: July, 1951 by almost 180,000 head. 
gs In Calf slaughter moved sharply up- 
h, was B ward to 430,042 from 392,269 in June 
i Illi- § and was also above last year’s 408,035 
howed B for the same month. 
, Liquidation of hogs was hampered 
) head by embargoes set up by various states 
0-head due to the outbreak of vesicular exan- 
York & thema. The barriers postponed market- 
second B ing of otherwise market-ready hogs. 
_ with Hog kill for the month under federal 
inspection amounted to 3,641,292 head 
compared with 44,259,011 in June and 






nbered 
10 over 





d 3,826,220 a year earlier. Hog market- 
ings and slaughter are expected to be 
‘as in- larger next month and from there on 


ent of B out until the close of the year. 
nistry Sheep and lamb slaughter, although 
> now slightly smaller at 908,080 head than 
th of & in June, continued for the sixth con- 
k. The secutive month to exceed the slaughter 
| come of the species last year. July kill in 
1951 was 863,306 head. 

Seven-month totals for cattle, hogs 
and sheep were above 1951. Cattle 
slaughter for the period totaled 7,022,- 


ld 
mode. | 051 compared with 6,598,969 last year, 
raiies and the spread is expected to widen in 
. ap- — the next few months. Veal supplies will 


d egg continue to lag behind last year while 
cently more calves are being raised to ma- 
turity before marketing. This year’s 


seven-month kill 
against 2,888,812 in 1951. 
Hog slaughter for the past couple 


totaled 2,737,446 








FEDERALLY INSPECTED 













SLAUGHTER 
CATTLE 
1952 1951 
pO Ee Ue ee 1,096,000 1,159,942 
PE. candcceceass 985,433 887 ,448 
WED <[ciG se Siacestucus 927,471 964,616 
BE 23 KteeKwaadwiwen 938,363 894,485 
) ERNE et Ue 1 +965 985,509 
ME Sv sida Kd-clewertiee hci 965,516 786,861 
MEER oe cc bt wasatican 3% 1,100,057 920,108 
August RECCC CSG Mame OCS Jetews 1,063,868 
REO kcG ade staecds vaaudee 956,381 
SD asace dsc s 1,139,936 
November 1,122,231 
December 997,579 
1951 
January 433,247 
February 374,435 
PN ie Sosspadsneacne 447,353 
‘ 405,642 
414,100 
406,000 
eiihe we stub. cece Geko ate 408,035 
August Poaceae ciawuase 421,836 
NEI ede adwades ceeeat 373,463 
EE “scbhatdcaiesete  ataacs 499,587 
Dn 2: us peaneeve—atteues 457,292 
RUNGOMEIOR” Toh.n Cie adece «serene 344,389 
HOGS 
1952 1951 
SOMGEEE® 6a cx eweuceuce 6,835,000 6,584,153 
Bo reper eer 5,778,840 4,159,167 
PIERO 6 cd cevecedeende 5,776,319 5,116,758 
April . 4,988,750 
May 4,952,493 
June 4,699,805 
July 3,826,220 
August 4,235,663 
PEED | cca ceacdw wateees 4,398,150 
Bese aeeees exc, abeiies 5,650,635 
WON i bsianéacae eden d 6,530,602 
WUE SB acisieceecee eestor 6,911,901 
1951 
January 1,057,817 
February .. 739,863 
March 738,052 
April 656,862 
MER SRR Gentile eas 657 ,235 
MME eo tt Hed b kaiWltd ona 810,752 
5 RRS Pamir areeeae © 863,306 
August 888,863 
ME scedctencguw. cueewe 827,065 
RN catia cptarasic: Susie 1,084,250 
DONO 2 Se Wilviecnnc us ameees 922,001 
DORON ie ecieiteces, eves 809,537 
JANUARY-JULY TOTALS 
1952 1951 
Clthlen tore lecxces ots 7,022,051 6,598,969 
Calves ears ters yt 2,888,812 
Hogs 34,327,346 
Sheep 5,523,887 


































KENNETT-MURRAY 


VESTOCK BUYING SERVICE 
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months has been below last year’s level 
but enough edge was built up during 
the first four months to bring the sev- 
en-month total to 36,053,543 against 
34,327,346 last year. Comparative fig- 
ures on sheep and lamb slaughter 
showed 6,717,516 against 5,523,887 last 
year. Early lamb crop reports point to 
a fairly high level of kill for the rest of 
the year. 


Livestock Exports, Imports 
During Month of May 
Exports and imports of livestock dur- 
ing May, as reported by the U.S.D.A. 
May May 
1952 1951 
Number Number 


EXPORTS (domestic)— 


Cattle, for breeding............. = 291 
be ee re 48 
BEGG? COWNOE 655 aces cucetaes ie st a 
MMO Acre dvavcinewd dNavecaneae 303 50 
Horses, for breeding ........... 13 28 
eee SA oo ou oP aucls Wee oaks es 46 57 
Mules, asses and burros ........ 223 8 
IMPORTS-— 
Cattle, for breeding, free— 
Canada*— 
tee PE Pe ee Te ee “e 172 
CM dic Sel lida fie weirs ne eee oe 1,748 
Cattle, ye edible (dut.)- 
Canada? 2 


Over 700 pounds (Dairy..... 

(Other..... 

200-700 pounds ............. 

Under 200 pounds .......... 
United Kingdom— 





MMP veke Recent eee teruaes 2 
GN birds ced iwa che rnmarans 12 
Hogs— 
For breeding, free ............ ae 57 
Edible, except for breeding 
GE cksaddecnstGeakenes 33 83 
Horses— 
For breeding, free ............ 8 9 
RPOMON CUNING Fs 5, cae waa oes waenee 74 245 
Sheep, lambs, and goats, 
GGIONO NGUEED Siac dics cedaiess me 48 
10n account of outbreak of foot-and-mouth dis- 
ease, an embargo was placed on imports of live- 


stock and meats effective Feb. 26, 1952. 

2Excludes Newfoundland and Labrador. 

3Number of hogs based on estimate of 200 pounds 
per animal. 

Compiled from official records, Bureau of the 
Census. 


LIVESTOCK CAR LOADINGS 

A total of 7,208 cars were loaded with 
livestock during the week ended August 
9, 1952, according to the American As- 
sociation of Railroads. This was a de- 
crease of 877 cars over the same week 
in 1951 and 422 less than in 1950. 








CINCINNATI, OHIO 
DAYTON, OHIO 
DETROIT, MICH. 
FT. WAYNE, IND. 
INDIANAPOLIS, IND. 
JACKSON, MISS. 
JONESBORO, ARK. 











BEEF 
215 WEST OREGON STREET ¢ MILWAUKEE 4, WISCONSIN 










PACKERS ——— 


LAFAYETTE, IND. NORTHERN e BONELESS 
LOUISVILLE, KY. © CARCASS 
MONTGOMERY, ALA. 
soaps FRESH On gine 

y - FROZEN e OFFAL 





SIOUX CITY, IOWA 
SIOUX FALLS, S.D. 











Phone BRoadway 1-0426 


















LIVESTOCK PRICES AT LEADING MARKETS SLAUGHTER 







Livestock prices at five western markets on Tuesday, Aug. REPORTS 
19, were reported by the Production and Marketing Adminis-| Special reports to THE NATIONAL 
tration as follows: PROVISIONER, showing the number 


of livestock slaughtered at 13 centers 


St. E. M.8. Fae. Chicago Kansas City} Omaha* St. Paul | °° “Be week ending Aug. 16: 

































































: CATTLE 
HOGS (Includes Bulk of Sales): Week Cor. 
BARROWS & GILTS: Ended Prev. Week 












































Choice: Aug. 16 Week 1951 
120-140 lbs. ...$17.25-18.75 BEN RET Ee Pee ee sett Chicagot ..... 20,263 20,607 13,439 
140-160 Ibs... . 18.75-20.25 17.50-20.00 17.75-19.00 17.00-20.00|} Kansas Cityt. 18,116 15,508 6,979 
160-180 Ibs. ... 20.25-21.75 19.50-21.75 18.75-22.00 19.50-22.50| Omaha*t .... 20,204 19,060 14,840 
180-200 Ibs. ... 21.50-22.60 21.50-22.25 22.00-22.75 22.50-22.75 | E. St. Louist.. 12,791 14,419 8,588 
200-220 Ibs. ... 22.25-22.65 22.00-22.40 22.00-22.75 22.85 only | St. Josepht .. 6,756 9,259 7,047 
220-240 Ibs. ... 22.00-22.65 21,75-22.35 22.00-22.75 20.75-22.50| Sioux Cityt .. 6,037 9,501 4,914 
240-270 Ibs. ... 21.25-22.40 21.00-22.00 21.75-22.50 20.75-22.50| Wichita*t ... 3,092 2,852 4,080 
270-300 Ibs. ... 20.50-21.50 20.50-21.50 20.75-22.00 20.00-21.25 | New York & 
300-330 Ibs. ... 18.50-20.75 20.25-20.75 19.00-21.00 20.00-20.35| Jersey Cityt 8,016 7,269 8,697 
330-360 Ibs. ... 18.00-19.00 19. 0020.7 75 19.75-20.50 19.00-21.00 .......... Okla. City*t.. 6,800 5,962 5.843 
Medium: Cincinnati§ .. 6,906 3,577 4,036 
160-220 lbs 18.00-22.25 18.00-21.50 18.50-21.75 17.25-21.75 Denvert ..... 37 9,280 6 
oo ° eee 5. aaa 8. ae wai) S.0U-21.40 2 OY 0 eee ee St. Pault wes 9,331 12,289 7.074 
SOWS: Milwaukeet .. 2,536 2,067 a 
Choice: 0 99) K 9 449 
270-330 Ibs. ... 18.00-18.25 19.50-21.00 20.50-20.75 | Total ------ pres neatred areal 
330-360 lbs. ... 17.75-18.25 18.50-19.75 19.25-20.75 17.25-20.25 HOGS 
360-400 Ibs. ... 17.00-18.00 17.50-19.00 17.2: 18.00-19.75 ‘ Chicagot ..... 30,354 37,290 33,323 
400-450 Ibs. ... 16.50-17.75 17.00-17.75 17.25-18.50 17.25-18.50 Kansas Cityt. 9,384 9,054 19,187 
450-550 Ibs. ... 15.50-17.25 16.25-17.25 16.50-17.50 16.25-17.50 Omaha*t .... 27,702 30,086 38,772 
Gaede: E. St. Louist. 26,929 22,134 22.979 
250-500 Ibs. ... 15.00-17.50 15.00-19.50 16.00-18.50 15.25-20.25  .......... Shue Clot. te san Gee 
Wichita*t ... 7,874 8,430 21,388 
SLAUGHTER CATTLE AND CALVES (Bulk of Sales): New York & 
Jersey Cityt 39,891 35,734 40,989 
STEERS: Okla. City*t.. 91464 7,321 10,060 
Prime: Cincinnati§ .. 30,450 17,213 15,583 
700- 900 Ibs 34.25-35. 50 $3.75-34.75 33.00-34.50| Denvert ..... 6.587 7,883 9,406 
900-1100 Ibs $4.50-35.50 34.25-35.50 33.00-35.00| St. Pault .... 16,176 19,827 28,667 
1100-1300 Ibs 34.00-35.50 34.00-35.50 32.50-35.00 | Milwaukeet .. 4,368 4,443 .... 
1300-1500 Ibs. .. $2.50-35.00 32.75-35.00 32.50-34.00 x eee 
Thales Total ......231,190 237,977 282,912 
700- 900 Ibs. .. 32.00-34.25 31.50-35.00 31.50-34.25 31.00-34.25 31.00-33.00 SHEEP 
900-1100 Ibs. .. 31.50-34.25 31.50-35.00 31.50-34.50 31.25-34.25 30.50-33.00 | Chicagot ..... 6,381 5,250 3,118 
1100-1300 Ibs. |. 31.00-33.75 31.25-35.00 31.25-34.25 31.25-34.25 30.50-33.00| Kansas Cityt. 4/505 61678 5.739 
1300-1500 Ibs. .. 30.50-33.00 31.25-34.75 30.75-33.75 31.00-34.00 30.50-32.50| Omaha*t .... 8.246 9/761 7/860 
eine: BE. St. Louist. 5,505 7,234 3,709 
700- 900 Ibs. .. 28.25-32.00 28.25-31.50 28.00-31.50 28.25-31.25 27.50-31.00 | Sf. Jowepht .. 5.215 8.284 6.776 
900-1100 Ibs. .. 28.50-32.00 27.50-31.50 28.00-31.50 28.25-31.25 27.50-31.00 | WSthi¢ ~ +> ee *. 4,914 
1100-1300 Ibs. :. 28.00-31.50 27.50-31.25 27.50-31.25 28.25-31.25 27.50-30.50| NOC york @ 9 4,080 
Commercial, Jersey Cityt 41.934 39.785 36,797 
all wts. ...... 23.50-28.50 24.00-28.25 23.00-28.00 25.00-28.25 23.00-27.50| Okla. City*t.. 3,694 5,377 3.498 
Utility, all wts. 18.50-23.50 20.00-24.00 18.50-23.00 22.00-25.00 20.00-23.00 | Cincinnati$ .. 1.976 78 1.052 
Denvert ..... 8,036 9,044 6,524 
HEIFERS: St. Pault .... 3,357 2°812 
Prime: Milwaukeet .. 385 457 : 
600- 800 Ibs. 5. -35.25 34.25-35.00 33.50-34.50 33.00-34.00 ——_— ——_ 
800-1000 lbs. ‘50 34.25-35.00 33.50-34.50 33.00-34.00| Total ...... 92,088 94,103 85,557 
Choice: *Cattle and calves. 
600- 800 Ibs. .. 31.50-34.25 31.00-34.50 31.00-34.25 30.50-33.50 30.50-33.00 +Federally inspected Slaughter, in- 
800-1000 Ibs. .. 31.50-34.25 30.50-34.50 31.00-34.25 30.50-33.50 30.50-33.00 | cluding directs. 
Good: tStockyards sales for local slaugh- 
500- 700 Ibs. .. 28.00-31.50 28.00-31.00 27.00-31.00 28.00-30.50 27.50-30.50 | ter 
700- 900 Ibs. .. 27.50-31.50 


Slaughter, including directs. 


1.00 . 
28.00-31.00 26.50-31.00 28.00-30.50 27.50-30.50| | §Stockyards receints for local 
00 





Commercial, 
all wts. ...... 22.50-28.00 23.00-28.00 22.50-27.00 23.00-28.00 23.00-27.: 50 | 
Utility, all wts.. 17.50-22.50 19.00-23.00 17.50-22.50 20.00-23.00 20.00-23.00| BALTIMORE LIVESTOCK 


cows: Livestock prices at Balti- 
Commercial, 
all wis. ..<... 20.00-22.50 20.75-23.50 19.25-21.00 20.00-23.00 20.00-22.00| More, Md., on Wednesday, 


Utility, all wts.. 18.00-20.00 18.75-21.25 17.50-19.25 18.00-20.00 18.00-20.00 | Aug. 20, were as follows: 











Canner & entter, | CATTLE: 5 
all wts. ...... 13.00-18.00 15.25-19.00 13.50-17.50 14.50-18.00 15.00-18.00 | ee = . = Sey Oe 
bon : . « «+ +$28.00@31. 

BULLS we Excl.) All Weights: Heifers, ch. & prime. 20.00@31.00* 
MN? mado mcwase jn cntetakhits 23.50-24.5 21.00-22.50 23.50-24.00| Heifers, util. & com. 26.00@28.00* 
Commercial ..... 20. 800-20, +4 22.75 - 4 Hp m4 oon ~~. arpipiien sia op heen ot -00 
Weility <.ceccces = 20.5) 22.50-24. ows, u | PEELE 22.00 
CRORE  kcciccuss .50-18.00 18.00-21. 00 21.00-23.00 a — cutter. = pond 50 

nee, CONN ET scccocse ’ ata 

VRALERS, All Weights: Bulls, Stility coteale: ots 31 0a 24.00 
Choice & prime.. 29.00-24.00 31.00-33.00 28.00-30.00 30.00-35.00| Brlls, can., cut. ..... None rec. 
Com’l & good... 24.00-29.00 26.00-31.00 22.00-28.00 24.00-30.00 | VEALERS: 

| , 

CALVES (500 Lbs. Down): Choice, ch. & pr. . a only 
Choice & prime. .......... 28.00-31.00 26.00-29.00 29.00-32.00 | oe & a. seceee -- 80,.00@26.00 
OCom’l & Good ... w.ccevesss 23.00-28.00 .00-26. 21.00-26.00 23.00-29.00 | wine a arene =o. 

SHEEP & LAMBS: | Hoas: 
: Gd. & ch., 170/230. .$23.25@23.50 

SPRING LAMBS: | . é paar pa 
Choice & prime. 30.50-32.00 30.00-31.00 28.00-30.00 29.00-30.00 30.00-31.50 | Sows, 400/down ..... 17.50@18.50 
Good & choice .. 27.00-30.00 25.00-30.00 25.00-28.00 27.00-29.00 28.50-30.00 | L pag si $29.00 ont 

x eee ehees a eGaws only 

EWES (Shorn): kc “ e 2 | — 

Good & choice... 5.50- 6.50 8.50-10.00 6.50- 8.00 7.25- 8.25 8.50- 9.50 | *Nominal. 
Cull & utility... 4.50- 5.50 6.50- 9.00 5.00- 6.50  5.50- 7.25 6.00- 8.00) 


*August 18 prices. ¢Cattle, sheep, August 18. | NEW YORK RECEIPTS 
Receipts of salable live- 
| stock at Jersey City and 41st 
st., New York market for 


TABQ PAPER PRODUCTS COMPANY | Wess ented Aus 5: 
































Cattle Calves Hogs* Sheen* 

MILL AGENTS Soong oy 101 205 455 21 

© 28 Ib. lard bags e Bacon Wraps e Waxed Meat Boards otal (incl. ee 
lirect: -5,193 1,678 19,401 ,D8E 

© Printed Cellophane e Ham Wraps e Glassine non ay 4 sales 
e Printed Parchment e Loin Wraps e Complete Packaging meet Geel. 109° 247 eee ae 
783-785 CAULDWELL AVENUE, BRONX 56, N. Y. ¢ CYPRESS 2-7780 directs) .4,625 1,970 17,414 15,757 














*Including hogs at 31st street. 
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CHICAGO LIVESTOcy 


Supplies of livestock at the Chi 
eago Union Stockyards for 
and comparative periods. 


RECEIPTS 
Cattle Calves Hogs 


Aug. 13...10,929 363 7,618 34% 
Aug. 14... 2,364 478 5,093 






Aug. 15 955 380 6,262 Ds 
Aug. 16 695 179 2,268 a 


Ww om so 
far ....36,512 1,274 33,242 799 
Wk. ago..34,907 1,174 30,727 9 
Yr. ago...27,527 1,515 36,527 4 
2 yrs. ago.30,554 1,307 29,705 8a 
*Including 5,948 hogs and 144 
sheep direct to packers. ‘ 


SHIPMENTS 

Aug. 13... 4,814 90 429 
Aug.. 14... 1,946 32 1,493» 
Aug. 15... 1,169 35 1,073 
Aug. 16... 48 4 5123 
Aug. 18... 5,000 --+ 2,000 3% 
Aug. 19... 4,000 1,000 a 
Aug. 20... 4,000 2,000 1 
Ww cok so 

2 ae 12,858 55 3,565 3 
Wk. ago...16,643 176 3,521 gp 
Yr. ago...13,749 336 4,003 gy 
2 yrs. ago. 9,131 5 2,715 213% 

AUGUST RECEIPTS 
1952 191 
OBIE cu cceeseens 116,067 90,791 
OR IPOR: 0's gis os wienie 7,184 6,756 
WED 5 ceeds ewe 138,309 154,06) 
SPE re ee 36,117 26.1% 
AUGUST SHIPMENTS 

ICR cc occlasane 50,815 47,691 
SEIS Bee ee 15,330 26,542 


WROCD: . Svaeuewvaae 3,245 3,381 


CHICAGO HOG PURCHASES 


Supplies of hogs purchased at (hi- 
ae week ended Wednesday, Ang. 
o0- 


Week Week 
ended ended 
Aug. 20 Aug. 13 


Packers’ purch.... 26,397 25,442 
Shippers’ purch... 4,266 2,069 
eo eee ee 30,663 27,501 


LIVESTOCK PRICES 
AT LOS ANGELES 


Prices paid for livestock at 
Los Angeles on Wednesday, 
Aug. 20, were reported a 
shown in the table below: 
CATTLE: 


Steers, gd., ch. & pr..$36.00 only 
Steers, util. & com... 33.40@34." 


Heifers, COM. «245.00 28.00 only 
i, e.g ee 19. 50@22.50 
Cawe,: WEHIGS 6 3. eee 19.50@21.5) 


Cows, can. & cut. ... 16.00@19.0 
Bulls, cut. & com’l.. 22.00@26." 


CALVES: 


a 7 Serer $32.50 only 
 eaeerrsarrrrs 23.00@ 27.0 

Utility a Re el 27.50@30.% 
HOGS: 

Good & ch., 215/230. .$25.00 only 

Sows, 400/down ..... None ree. 
SHEEP: 

Lambs, gd. to pr. .... None ree. 
~ *Nominal. 





CANADIAN KILL 
Inspected slaughter in Car- 
ada for week ended Aug. °: 


CATTLE 


Week Ended Same Wi 
Aug. 9 Last Yr. 


Western Canada. 10,647 9,063 
Eastern Canada.. 11,799 8,459 
a is) Rep 22,446 17,522 
HOGS 

Western Canada. 29,030 18,8 
Eastern Canada.. 58,158 42,1 

8 60,338 

66,409 








Western Canada. 3,501 2a 
Eastern Canada.. 4,757 5,10 
perk 

DOAN: bse aes 8,258 7,873 
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8a 
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x are O U 
03 
73 4 
3 up in the air over 
65 3 
: rendering 
1951 
ty department 
15408 
26.18 
8 
263k 
3,87 
3S 
>HASES 
d at Chi 
lay, Aug. 
Week 
ended 
Aug. 13 
4 
2 
cr 
CES If you are perturbed over the high cost of operat- 
LES ing your rendering department, we have the an- 
— swer for you. Anderson’s Crackling Expeller* 
nesday. ‘ ‘ 
rted is the economical, dependable method of extract- 
slow: ing cracklings, grease and tallows. Savings 
00 onls effected soon pay for the system. That’s why so 
reg many rendering and meat packing plants have 
502.50 : : 
se installed Expellers in recent years. An Expeller 
3, poly J . . o 
. 006 26.5 requires the partial attention of only one man. 
50 onl Actual cost studies of Anderson’s presses running 
3.0021. . > ° : 
1.50@30.0 side by side in plants with other screw presses 
5.00 only prove conclusively they cost less to operate. 
None ree. : . 
And above all, Expeller cracklings dominate the 
None ret. : . : : 
market . . . having a higher protein unit base 
since they contain less grease. 
ee Get the whole story of how Expellers can reduce ANDERSON DUO CRACKLING EXPELLER 
r in Ual- : : 
Aug. $: your rendering department costs. Write Ander- 
son today. 
Wi 
sat Yr. *Trade Mark registered in U. S. Pat. Off. and Foreign 
bs THE V. D. ANDERSON COMPANY Countries 
7 1965 WEST 96th STREET @ CLEVELAND 2, OHIO 
18,148 
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purchast 

at principé 

l hould pred (0 

OORS .-..e every meat plant should own pred 

| rmour, 

ACCOUNTING FOR A SAUSAGE AND READY-TO-SERVE MEATS PORK OPERATIONS Kon Wil 
MEAT PACKING BUSINESS Covers the manufacture of sausage A technical description of all pork hogs; 1 

This book is designed primarily for and other specialties including meat operations from slaughtering through Others, * 

smaller firms which have not devel- loaves, cooked and baked hams, cutting, curing, smoking, and the on ho 

oped multiple departmental divisions canned meats. Discusses technical processing of lard, casings and other 35,4 : 
but are interested in fundamental problems of spoilage prevention. by-products. Published by the Insti. 

cost accounting. The book discusses Published by the Institute of Meat tute of Meat Packing. 

uses of accounting in management, Packing. Price $3.50 

cost figuring, accounting for sales Price $3.50 

ond numerous other subjects. Pub- MEAT THROUGH THE MICROSCOPE 

lished by the Institute of Meat Selence in the meat industry. Be 

ea asd | Oe ee cubes, chemiaty of curing, rofigue 

¢ ni- tion, sanitation, spoilage and chem. 1 
MEAT PACKING PLANT crobiology of meat foods by the chief istry and manufacture of fats, oils, Tota 
SUPERINTENDENCY bacteriologist of Swift & Company. pharmaceuticals, and feeds. 
Subjects covered include effects of lished by the Institute of Meat 

A general summary of pient opera- sodium nitrate on bacteria, gaseous Packing. 

tions not covered in Institute books fermentation in meat products, green Price $4.00 

on Cnr ges a eee Topics discussed discoloration, gtd of micro-organ- — 

include plant locations, construction isms, study of ham souring, sanita- Cudahy 

and maintenance, the power plant, tion and control. BEEF, LAMB AND VEAL OPERATIONS Swift . 

refrigeration, insurance, operation Price $5.50 Beef and small stock operations are Wilson k 

controls, personnel controls, incen- described in detail. Among subjects — 

tive plans, time keeping and safety. covered are slaughter, dressing and cor 
tae eng by the Institute of Meat MEAT HYGIENE pg bo oonggey J bag or ee 
acking. Dr. A. R. : k ; , and handling hides and other by- nschi 

PER ccc RG ice ee $3.50 elle Bag Me onnany Brniy neh 24 Ranson ar ge og — by the Institute bes 
tices in this new text. Entire field of a. : Kingan 

MEAT AND MEAT FOODS environmental sanitation in meat Price $3.50 Merchan 

This new book by L. B. Jensen, chief preparation and distribution is cov- a 

ee of —- & Company, ered. Bx, sore aggre ee mislabeling THE SIGNIFICANT SIXTY Pg 

rings together and explains in non- are iscusse’ an governmental s ; ; 

technical language facts about meat meat hygiene programs covered. sed cf the devslepeeann aan nn Cree 

processing and preservation qath- Price .... $7.50 of the meat packing industry from Total 

ered by scientific men and practical 1891 to 1951. Over 250,000 words and 

operators. Published by The Ronald more than 200 illustrations in fea. 

Press Company. BY-PRODUCTS OF THE tures comprising a social and eco- 

IN sinters cae tre linkns pistes ccaacaca $3.75 MEAT PACKING INDUSTRY nomic “running record’ of the in- ieiliae 
Revised edition covers rendering of ustry, reviews of developments in wift 

i <a edible animal fats, lard manufacture, equipment, processes and refrigera- aie 
° ONING making of lard substitutes, inedible tion, biographies of the men who Heil . 

Set of three volumes includes 93 les- tallow and greases, soap, hides and built meat packing and several other Laclede 

sons in the Provisioner’s School of skins and pelts, hair products, worthwhile articles. Published by Sieloff 

Refrigeration. Designed to impart a glands, gelatin and glue and by- the Provisioner. Others 

practical working knowledge of re- product feeds. Published by the In- ee $4 each for single copies; 

frigeration. stitute of Meat Packing. two copies, $3.50 each and five or Total 

Price per set of three volumes....$5.00 Price $3.50 more, $3 each. 

Swift 
“ — 
Ts 
McGraw-Hill Books To Help Departmental Operators 
*Tot 
* ° pa *Doe 
Practical reference books will save dollars and hours in the office, plant or shop. 1612 
LIVESTOCK MARKETING BUSINESS LAW AMERICAN ELECTRICIAN’S HANDBOOK 
Prepared by A. A. Dowell, Univer- Second edition of a textbook by R. O. This handbook gives proved, ready- Armou' 
; : = Skar and - Palmer imparting to-use facts and information on the Cudahy 
sity of Minnesota, and Knute Bjorka, hai fr z 4 Swift 
primarily as a text in livestock mar- the legal knowledge most frequently selection, installation, operation, care ind 
keti i hak cacptgy casikirel applicable in business, personal and and application of electrical appara- utehe 
elng for students in agrculurd social relationships. 478 pages. tus and materials. Contains com- Others 
colleges, this book should also be Price $4.50 plete data on wires and cables, 

helpiul to packers, marketing agen- splicing, installation and care of mo- Tote 

cies and others engaged in market- tors, capacitors, lighting equipment, 

ing of livestock and distribution of FOOD PLANT SANITATION etc. 1734 pages and 1327 illustra- 

meat. 534 pages and 104 illustrations. Milton Parker of the Illinois Insti- tions. 

Price $6.00 tute of Technology in this handbook Price cir Ease 
= ro methods 7, solving Dunn 
vroblems of food sanitation. It makes 

AUTOMOTIVE TROUBLE SHOOTING available practices that are both Sunfa 
AND MAINTENANCE safe and in accordance with the Pione 

This practical book by Anderson pene 434 pages and 129 re. INDUSTRIAL PROCESS CONTROL = 

Ashburn, associate editor of Ameri- xice : BY STATISTICAL METHODS er 

can Machinist, gives detailed proce- This practical manual by J. D. Heide, Tot 

dures for locating and correcting PLUMBING analyst for the U.S. Rubber Co., 
electrical and mechanical troubles shows how to apply statistical meth- 

i ine- i A complete treatment of modern ods to the control of industrial prod- 

in gasoline-powered automobiles and lumbing principles, design and ry 

trucks. It is written in simple lan- caption. Weheucle -Aeolsad teehee ucts and processes during manufac- Armo 

ll-illustrated and covers s : ture. It it especially valuable as a Wilsc 
guage, we ate water supplies, pumps and storage ‘ ; * Bi 
all operating parts of the vehicles : A . ri step-by-step guide for industrial users utel 
e . tanks, water supply pipes in build- wishing to install statistical quality 

324 pages. ings, hot water, gas, compressed air control procedures in their plants. *T 

BTN wosmecssssasecsnpisvsseenenestvestsaswaserteinecse $4.75 and vacuum supplies, vent pipes and Price $6.00 *D 
traps, sewage and drainage pumps calve 
and drains, water treatment and direc 

BOILER OPERATOR’S GUIDE sewage disposal, maintenance and 

A dependable handbook on steam TOPCurs, “StG: 

boilers. pare boilers in use to- Price $6.50 To order these books, send por 

day—their characteristics, installa- a 

tion and. operating p.oblems and Mororereterotatetererotateteretotetetenetct | check or money order to the Book Swi 

solutions; problems of firemen and Department The National Provi- Wils 

engineers are discussed and solved ANNUAL MEAT PACKERS GUIDE % d ‘ Acm 
in aaee. Has — igen ng The Provisioner’s reference and sioner, 15 W. Huron St., Chicago Atla 
and drawings of boilers of all types, aia d x Clou 
quaitictien, cebtiantes.. sic, © Vala. pom Maange grocer eigen sn 10, Illinois. Payment must accom on 
able reference data and chapters turers. A few copies of the 1950- pany order. Foreign buyers should Har 
on plant management, inspection and 51 edition available at $1.50 each. : Lue 
maintenance. 353 pages and 241 The 1951-52 edition is $5. add 25 cents per volume for extra Unit 
illustrations. Oth 

Leer ci ae hc cocecce onc onaereiseeee fo 0505050505050: 9205050,0505050,0,0.050,0, 008 postage. ‘ 
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1 
Armour, 4,02 - 
hogs; Wilson, 2,23 
Shippers, 
365 















Total: 2 
35,461 hogs; 





6,381 















Cattle 
Armour .. 1,985 
Wilson ... 2,643 
Butchers . 110 


*Total . 4,738 
*Does not incl 


Cattle 
Armour 26 
Cudahy 239 
Swift .... 187 
Wilson 153 
cme 517 
Atlas ..., 71 
Clougherty 21 
oast .... 1 
Harman 218 
mers... 48 
United 427 
Others 3,625 
Total 6,100 








PACKERS' 
PURCHASES 


purchases of livestock by 
rincipal centers 

a P Aug. 2, 
National Provisioner: 


packers 
for the week end- 
16, 1952, as re- 


CHICAGO 


hogs; Swift, 1,17% 
5 hogs; Agar, 5,553 
5,107 hogs; and 


hogs. 
3 cattle; 


1,673 calves; 
sheep. 


KANSAS CITY 











Cattle Calves Hogs Sheep 
_ 1,999 1,048 | 649 1,384 
Aritt «-.. 3,611 1,556 8.181 2,040 
Wilson --» oe, 8712886 
a... ora88 JS 9.332 255 
Total ..15,494 2,622 9,384 4,505 
OMAHA 
Cattle and 
Calves Hogs Sheep 
Saxe Gomes 7,421 1,499 
Cotahy "°'! gigg8 4,773 (1,657 
Swift ......- 4,631 3,763 1,469 
Wileos ...... 2,565 4,866 154 
Cornhusker .. 426 aan es 
Bagle ...-++> oi? 
Gr, Omaha .. 245 
Seinen: ed 
Rothschild .. 1.318 
1,474 
58 
121 
412 re 
433 ade 
585 6,984 
B total ..... 21,221 27,307 «5,379 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
ur .. 1,434 778 4,843 1,820 
swift .... 2,883 2,116 4,066 1,914 
Hunter ... 563 coe GSS 
Hell ..... 2,046 
Laclede ‘ 1,003 
RSE one 677 at 
Others ... 9,249 1,767 22,171 3,246 
Total ..14,129 4,561 40,994 6,980 
ST. JOSEPH 
Cattle Calves Hogs Sheep 
Swift .... 2,795 455 7,179 2,482 
Armour .. 664 204 2,350 1,121 
Others ... 4,746 1,747 3,733 4,654 
*Total . 8,205 2,406 13,262 8,257 
*Does not include 2,672 hogs and 


1,612 sheep direct. 


SIOUX CITY 
Cattle Calves Hogs Sheep 
Armour .. 2,394 2 2,510 390 
Cudahy 2,184 mat 3,319 224 
Swift .... 2,365 1 1,503 853 
Butchers 268 1 aie wat 
Others ... 9,403 42 7,312 479 
Total ..16,614 46 16,644 1,946 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy 864 361 2,125 1,123 
Kansas 274 sae o< eee 
Dunn 99 feds ar 
ae 86 764 
Sunflower 12 60 
Pioneer eid 
Excel .. 357 rr eae 
Others ... 1,090 4 609 
Total .. 4,882 361 2,953 1,732 


OKLAHOMA CITY 


Calves Hogs Sheep 





294 1,484 976 
407 1,203 742 
1 1,226 : 


702 3,913 1,718 
ude 813 cattle, 547 


calves, 5,551 hogs and 1,976 sheep 
direct. 


LOS ANGELES 


Calves Hogs Sheep 


34 433 
i ae fo 
“33 : 
117 
300 
“91 «523 
cia + ana 
665 86 
818 2,299 
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i Prong ee LIVESTOCK PRICES AT 11 CANADIAN MARKETS 
attle Calves Hogs ep =o 2 2 
Armour .. 874 42 1,188 3,553; Average prices per cwt. paid for specific grades of steers, 
Switt co: BOR 38 388 (3:32¢| calves, hogs and lambs at eleven leading markets in Canada 
Wilson sip 1.285 38 0 335 50 | during the week ended Aug. 9 were reported to THE Na- 
Prs 5 5 | . e 
arta as 30 GR sce Rene | TIONAL PROVISIONER by the Canadian Department of Agri- 
Total . 1,827 178 5,554 9,596 eylture as follows: 
=: HOGS* LAMBS 
Cattle Calves Hogs Sheep | gsrock Gr. Bt Gd. 
Armour a.aa% 598 6,520 1,485) YARDS Dressed Handyweights 
Bartuseh 859 “as cae ses |p OER Ree Bie 25.60 31.( 
Cudahy 982371 cad § aaa oo a 
Rifkin 996 40 pee tan | Winnipeg 24.60 29.00 
Swift .... 4,377 1,277 9,656 1,436 MeMNE cos onc 25.04 6 44 
4 4 3 TEESE ‘ 
Others 3,004 1,079 12,088 727 | Ramonton 25.45 24.50 
— -————- —— | idg 24 77 
Total ..12,835 9,365 28,214 4,084 | Prat here 0 23.35 2.56 
| Moose Jaw ........... cd aig Rea. 
CINCINNATI SasRAtoon 6.62... cece 24.00 23.60 23.00 
Cattle Calves Hogs Sheep} Regina ............... tP wae aie 
Batt ae... ae VRRIINOS - 65 Ssnec dines 29.60 
Kahn's ... - 
5 eaenac ieee ak ey *Dominion Government premiums not included. 
Schlachter. 60 30 a “oe 
Northside. . - otek we ae 
Others 2,342 755 16,007 2,730 
Total .. 2,402 785 16,007 2,7,30 
FORT WORTH 
Cattle Calves Hogs Sheen 
Armour 904 1,728 778 3,161 
Swift .... 2,085 2,219 1,088 7,145 
Blue Bonnet 361 4 211 ee 
is ee 405 Fo es 
Rosenthal.. 167 65 1,062 
Total .. 3,922 4,025 2,027 11,388 
TOTAL PACKER PURCHASES 
Week Cor. 
Ended _ Prev. Week 
Aug. 16 Week 1951 
Cotte cccee 138,132 132,259 103,272 
Hoge 566 «0 203942 2131166 254/310 an d 
| aera 64,676 60,138 51,780 


LIVESTOCK RECEIPTS 

Receipts at 20 markets for 
the week ended August 16, 
with comparisons, are shown 
in the following table: 


Cattle Hogs Sheep 
Week to 
date 236,000 312,000 144,000 
Previous 
week. 243,000 348,000 157,000 
Same wk. 
1951.. 244,000 463,000 160,000 


1952 to 
date. .6,956,000 16,462,000 4,572,000 
1951 to 
date. .6,862,000 16,843.000 4,258,000 


PACIFIC COAST LIVESTOCK. 


Receipts at leading Pacific Coast 
markets, week ending Aug. 14: 

Cattle Calves Hogs Sheep 

Los Angeles 6,200 1,450 1,900 225 

N. Portland 1,800 350 1,350 2,100 

8S. Francisco 900 150 1,600 7,050 





CORN BELT DIRECT 
TRADING 


Des Moines, Ia., Aug. 20.— 
Prices at the ten concentra- 
tion yards and 11 packing 
plants in Iowa and Minnesota 
were: 

Hogs, good to choice: 


160-180 Ibs. .......... $18.75 @21.25 

180-240 Ibs. .......... 20.75@22.00 

eo de eee 20.00@22.00 

300-360 Ibs. .......... 19.25@21.00 
Sows: 

270-360 Ibs. .......... 18.75@20.00 

440-550 Ibs. .......... 15.25@17.75 


Corn Belt hog receipts 
were reported as follows by 
the U.S. Department of Agri- 
culture: 


This Same day 

week last wk. 

estimated actual 

AGg. 14 cccsice 31,000 38,000 
, a, ee 2,000 37,000 
SS, ee 1,000 26,000 
BES BB eccccas 36,500 38,000 
pS eer ,000 27,000 
WE A das sore 35,000 21,000 


BOLOGNA 
SEASONINGS 


There's a reason why more and more pack- 
AFRAL frankfurter 


3 
ers are standardizing on 
and bologna seasonings! It’s the plus values 
you get in AFRAL Quality Products such as 

1. Positive Flavor 

2 Uniform Quality 

3. Custom Blended for your trade 
taste tells’ and 


AFRAL 


Remember that flavor sells 


so specify for really satisfying 


results 


AFRAL CORPORATION 


1933 So. Halsted St. Chicago 8, Ill. 








Partridge 


SINCE 1876 





THE H. H. MEYER PACKING CO: ® CINCINNATI, O. 





Ham ° Bacon * Larp * Sausace 











WATKINS & PoTTs 
LIVESTOCK BUYERS 


NATIONAL STOCK YARDS, ILL. 
UP ton 5-1621 & 5-1622 






















































MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U.S.D.A., Production & Marketing Administratin) 


STEER AND HBEIFER: Carcasses BEEF CURED: 

Week ending Aug. 16, 1952. 10,577 Week ending Aug. 16, 1952, 
Week previous ............ 8,519 Week previous ..........., 
Same week year ago ...... 9,212 Same week year ago 





cow: PORK CURED AND SMOKED: 
Week ending Aug. 16, 1952. 1,225 Week ending Aug. 16. 1959 
Week previous ............ 917 Week pcr lr . » 1952. STL 


Same week year ago ...... 1,602 Same week year ago 39,38 


+") 
WY eck 
W 
earn BULL: 
. 4L: LARD AND PORK FATS: 
eek ending Aug. 16, 1952. 362 z ‘ : 
a Week ending Aug. 16, 1952. 193y 
: J us. 4 eek previous ............ 5 
Same week year ago ...... 834 Same ‘week year ago... na 
\ VEAL: 
..\ Week ending Aug. 16, 1952. 10,085 LOCAL SLAUGHTER 
Wek DIOVIOUS .......2 50550 9,894 CATTLE: 
at Same week year ago 11,842 
\3 





se tay Week ending Aug. 16, 1952,  ggy 
LAMB: Week previous ..........., . 





Week ending Aug. 16, 1052. 35,500 "#me-dteek year ago 


° rN ‘ 
MOOR, PPOVIONE: 2566 ccc oc sn 23,516 ad 
in name eee Same week year ago ...... 18,691 CALVES: , 
Week ending Aug. 16, 1952. 95 
igh grade in tact! 


MUTTON: Week previous . .).....ii05 915 
Week ending Aug. 16, 1952. 1,035 Same week year ago ....., 9.1% 


Week previous ............ 37 724 
Same week year ago ...... 1,678 HOGS: 


Week ending Aug. 16, 1952. 39,801 


HOG AND PIG: Week previous .......:..., 35.7% 
Week ending Aug. 16, 1952. 11,450 Same week year ago ....;; 
WOEK PYEVIOUS ....5.05202. 10,400 
Same week year ago ...... 10,608 SHEEP: 


Ww ; 52. 
PORK CUTS: eek ending Aug. 16, 1952. 41,4 







































Week previous ............ 99,15 
Week ending Aug. 16, 1952.1,396,998 Same week year ago ..... 38.19, 
Week previous ............ 955.442 eR 9 
Same week year ago ...... 1,789,915 COUNTRY DRESSED MEATS 
BEEF CUTS: e VEAL: 
Week ending Aug. 16, 1952. Week ending Aug. 16, 1952. 299 
Week previous ....... +. 25,838 Week previous ...... 81% 
Same week year ago ...... Same week year ago... 33% 
VEAL AND CALF CUTS: HOGS: 
Week ending Aug. 16, 1952. 7,090 Week ending Aug. 16, 1952. ms 
FROG WROTIORE io viiic ccc cscs 6,527 Week previous ............ Se 
Same week year ago ...... 2,000 Same week year ago ...... 1 
LAMB AND MUTTON CUTS: LAMB AND MUTTON: With 
Week ending Aug. 16, 1952. 2,173 Week ending Aug. 16, 1952. Il 
Week previous ........ Si Zn Week previous ............ ‘eB on th 
Same week year ago 1,627 Same week year ago ...... 4] ; 
stanti 
Spee a direct 
WEEKLY INSPECTED SLAUGHTER close! 
pam p ¥ po Slaughter at major centers during the week ending August equip 
16 was reported by the U. S. Department of Agriculture pecay 
follows: 
Cattl Cal H & ans In 
attle alves ogs m 
ORIGINAL PHILADELPHIA SCRAPPLE Boston, N.Y. City Area............... 8,859 9,995 42,315 40um the 
Baltimore, Philadelphia ............... 5,811 1,024 24,808 & skinn 
Cincinnati, Cleveland, Detroit, 
HAMS - BACON - LARD - DELICATESSEN Cee Veg ag CMe, Ps rare tee OUR 13,256 4,133 72,320 18M Shin 
I UNM cg} 5's a's -oib, 0-08 omnes ha eeceteh's 24,926 4,609 53,024 19h 
es Rs ARON om. cic s cetetaneerae 18,172 9,426 65,451 63m , 
PACKERS PORK REEF Re ee ATOR: i, 4;3/5 sine Gea ve iualeg soeee 11,165 8,308 41,901 ssh Pien 
= = MENON Ngo ipo sieins 5 boca sicw stes bas ale 6,365 5 10,286 2.64 
DATS SE eR ae, ingen eae, Sonar 22,284 42 39,951. 30% Hew 
e PNRM NUMER. ola ny aoe te ee 12,609 4,536 12,886 58 
John J Fe in & Co MMGANG, “MEATMONOURS 5 6 ois 5 ice cio bre duels 19,755 3,062 131,655 26,621 Jow 
@ @ Louisville, Evansyille, Nashville, Bac 
INCORPORATED Georgia-Alabama Areast ............. 4,305 2,088 12,904 a 
. fn AES OS Ee MET ee Pee 6,774 8,995 32,953 4,8) 
4142-60 Germantown Aves St. Joseph, Wichita, Oklahoma City.... 13,576 4,478 29,731 hs Tote 
Ft. Worth, Dallas, San Antonio....... 13,050 7,746 8,262 5 
PHILADELPHIA 40, PENNA, Denver, Ogden, Salt Lake City........ 10,332 433 9,239 1681 Te 
Los Angeles, San Francisco Ares ... 18,804 1,700. 22,654 32,70 
Portland, Seattle, Spokane ........... 3,681 382 7,506 9, W. 
Grand Total -Ssig. cc edcs wen dee’ 213,724 71,343 «617,855 WH 
Total Previous. Week’ ......'..6..:.0. 215,681 74,134 657,666 peat inclu 
Total Same Week, 1951 ............ 186,217 72,604 737,078 172,00 abov 


1Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Mileet *SHill 
Green Bay, Wisc. Includes St. Louis National Stockyards, EB. St. Low Maso made 
and St. Louis, Mo. %Includes Cedar Rapids, Des Moines, Fort Dodge, la Mode! 
City, Marshalltown, Ottumwa, Storm Lake, Waterloo, Iowa, and bevy? steps- 
Austin, Minn. ‘Includes Birmingham, Dothan, Montgomery, Ala., and 
Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. ‘Includes Los Angels 
Vernon, San Francisco, San Jose, Vallejo, Calif. fi) 
(Receipts reported by the U.S.D.A., Production & Marketing Administratio | 


—— 





SOUTHEASTERN RECEIPTS 

Receipts of livestock at eight. southern packing plants Io 
cated at Albany, Columbus, Moultrie, Thomasville and Tifton 
Georgia; Dothan, Alabama; and Jacksonville, Florida, during 
the week ended Aug. 15: 














Hoe 





Cattle Calves Pe 

Week ending: Aug: 15..........ccccccceeesecceece 1,440 432 a 

THE RATH 7 NGLGi ne CO. . WATERLOO, IOWA Week previous (five days) ............eeeeeee cers 1 727 be bat 
Corresponding week last year........--.¢eeeeeeeee 3,520 1, 
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“Afocus your eye 


With the Townsend Pork-Cut Skinner 
iB on the job, your pork yield can be sub- 
stantially increased. This increase is the 
direct result of Townsend trim — much 
closer than is possible with any other 
g Augut— equipment. Skinning costs are lowered 
vultures because of increased production. 


. ee In dollars-and-cents figures, here are 
u am the average savings per hog when 
“= skinned with a Townsend Pork-Cut 


. tag Skinner, Model 35: 
. 858 EE 36 
S. MED Sivccecsciccccceecccce: Ml 


05 26,621 MS so a6 000 Ge vc clds Ses soe 11 
ET Rak dice bd cewodceenin oe 


















3 4a 
31 9,173 ° ° 
2 gap Total savings per hog with a 


39 1652 2 
eee «= Townsend Pork-Cut Skinner... .. $1.09 
a * 
55 «205,82! Write today for complete information, 

25,0 j j * : 
: = including detailed cost-analysis on the 

above figures. 

, Milwanktel ac). eB ee Ne 
’ ‘Louis, Il. Por agg co # eee bacon Po be The Townsend Pork-Cut Skinner is pictured skin- 
odge, om Model 52, the Diced wackise that still Fucther OO ee ae ee a De 
and Albani ‘!¢PS-up speed in bacon skinning. e all other pork cuts, too, 
Los Angeles 


ministration 
ne 
plants lo: 
nd Tifton, 


|] ENGINEERING COMPANY 









es Hoes 
3 ik 
0, A 2421 Hubbell Ave. . Des Moines, lowa 
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BARLIANT'S 


\¢ | WEEKLY SPECIALS! 


~ 








— /F We list below some of our current 

i offerings for sale of machinery and 

equipment available for prompt 

shipment at prices quoted F.O.B. shipping points. 
Write for Our Bulletins—Iissued Regularly. 


Kill Floor Equipment 


4970—HOG UNSHACKLING DEVICE & DROP- 
PER: Globe 12121, for dropping hogs from 
bleeding rail into scalding tubs, % HP...$ 250.00 
— HOIST: Boss, vertical, 3 HP. motor, 





OOD Be ais nnn 55-05 9.0 vere se eubdine mas 450.00 
4826—DEHATRER: Anco $551. 5 HP. motor, 
used 4 yrs., excellent condition .......... 750.00 
Rendering @ Lard 
5381—HASHER-WASHER: Anco, 30”x10’ cy 
with 10 HP. G.E. motor, and spare paris. “$1600. 00 
5388—COOKER: Dupps, 5’x10’ with 25 HP. 
tor & starter. Unit 6 yrs. old .......... 2500.00 
5384—-COOKER: Dupps, 4x9" with 25 H. - 
BOP NE 44 whos cng acess ces kennwe 1500.00 
4247—KETTLE: Geeen $15971, steam jacketed, 
150 gal., 90 lb. W.P. . 50”, overall 
ht. 65%”. I. Depth 27%”. All stainless 
RGOOL “WOES SRNBE igs vic. scence tnesvccesced se 585.00 
4250—KETTLES (3): 200 gal cap., stainless 
steel lined inner shell, iron jacketed, 90 
-. ~. P., I.D. 48”, depth 36%”, 2” - 
pbs ecn ce entaienh ts 4a ses 500.00 


utlet 
5387 COMPLETE RENDERING PLANT 
EQUIPMENT: Location midwest, closed 
down by city; includes the following items: 
5x12 Globe Cooker; 600 ton Allbright- 
Nell Press; Winch; 40 HP. Feed Grinder; 
1 ton Feed Mixer; two 90,000 Storage 
Tanks; complete with condensors and fit- 
tings for modern plant ...........- Bids requested 


Sausage & Smokehouse Equipment 


4833—MIXER: 700 lb. cap., 7% HP. motor, 
new in 19 Mm hCGS Bh me boo $0 0.040 $16,055 oie $ 800.00 
sae ~ Yaa Buffalo $1, 200 lb. cap., 5 HP. 
ME | sttd snail + bok Sona Sag Gian 640068 s.0 64.0 & 350.00 
4836—SILENT CUTTER: 200 lb. capacity 350.00 
5001—SAUSAGE CAGES: for 34” sticks, can 


be made to your size sticks, up to 42” 

$25. 00 & $15.00 
4910—HAM & BACON TRUCKS (15): deep 
body, similar to Globe $7280, with remov- 
able galv. body 60 ae deep, wood sane~d 





eS ee ere 35.00 
4989—-MOLDS: Stainless steel: Perfection Loaf 
Molds 4x4%x15, (70), 8 Ib. size, so 

PE ies obs + op an 500005050850 obese Ree 8.00 
Anco $3, (53), 16 to 22 Ilbs., complete, 

OHO. nbc ca sanennde $6 0evee ve cohekbaeh sath 12.00 
Anco 1A (61), 12 to 14 Ibs, tere —v 

a, ME LE EEE Ee he oe 10.00 
Anco 1BB, (18), 14 Ibs., 6x6x12, com 

Oe Pe oe re eee 12.00 
Aluminum Molds: 0-2-G-E Adelmann Han 

Boilers (40), 13 lbs., complete ...... 5.00 
A-4 Gleason Ham Boilers (32), sumolete, 

UN cosine ss cbudestadcdhece 9 <Ehbainasev ne 5.00 

485 51—TOWNSEND SKINNER $27, with motor.. 375.00 
4920—SLICER: Anco, approx. 15 yrs. old, with 
shingeler new in 1948, gear reducer, all 

stainless steel on galvy. frame ........... 650.00 
4716—STORAGE RACKS: 4 sections for hanging 
smoked meats, angle iron constr., adj. legs, 

43”x48"x6’3". 15” between sections, ea. 15.00 
5390—MIXER: Boss model $25, with new (never 

used) stainless steel bucket, less motor... 325.00 
5389—AIR STUFFER: —- Nell, 200 Ib. 

cap., with 2 et COONS ..vbecaee -. 375.00 

5068—TY- LINKER: model g114. serial $1746... 1150.00 
mate FORMER: Dohm & Nelke Jr., 

ES aera eee 2450.00 
5338— SILENT CUTTER: %$32-B Buffalo, 100% 
cap., with 10 HP. motor and starter, 

completely reconditioned ................- 550.00 

5079—BAND SAW: Biro $33, with motor ..... 235.00 
5386—STUFFERS (2): Allbright-Nell meee 

400% cap., complete with valves ..... 825.00 
a FLIGHT CONVEYOR: Giobe- 
Jeber, for ham skinning, 14’ overall 

losth, with 3 HP. motor & starter ..... 500.00 

Miscellaneous 

4908—AUTOMATIC TRANSPORTER TRUCKS 
(9): electric, 4000 lb. cap., RT wheels, 

BET ME - nc ncvnssekisiceessenmekaie ea. $ 350.00 
4949—CONVEYOR TABLE: stainless steel 
flights, angle iron constr., with adj. pipe 
legs, 42'x27%"x37”" high, flights 4”x18”, 

with motor & gear reducer .............. 950.00 
4991—ELECTRIC HOIST: Shepard-Niles, model 
14C25B2, serial DH-92, with 3 HP. mo- 

tor mounted on 6” WOME oes Soe biecccese 250.00 

4916—VILTER PAK-ICER, complete .......... 600.00 
4951—CRY-O0-VAC PAC KAGING MACHINE: 
model DA, serial 18170, used less than 

DM, nas va cltakinsccuntsasecappewernest 800.00 


DISPLAY ROOMS and OFFICES 


1401 W. Pershing Rd. (39th St.) 
U.S. Yards, Chicago 9, Ill. 
Cliffside 4-6900 


BARLIANT & CO. 





e New, Used & Rebuilt Equipment 
e Liquidators and Appraisers 





CLASSIFIED ADVERTISING 









Unless Specifically Instructed Otherwise, All Classified Advertisements Will & 
Inserted Over a Blind Box Number. 


Minimum 20 words 
20c — 


$4007 adit set solid. _ 
each. 
minim words 


34.00; ditional words 
wanted,” special rate: um 
$3.00; additional words I5c each. Count ad- 


CLASSIFIED ADVERTISING PAYABLE IN 





—, 





dress or box numbers as 8 words. H 

75c extra. Listing advertisements 75c per 
Displayed, $8.25 per inch. Contract rates q 
request 


ADVANCE. PLEASE REMIT WITH ORDER. 








HELP WANTED 


HELP WANTED 





OPPORTUNITY FOR MAN 
WITH IDEAS! 


We believe our company has been out- 
standing in the construction of equip- 
ment for meat packers. Much of this 
equipment has been designed and de- 
But we want to 


do MORE! If you would like to help us 


veloped in our plant. 
and feel qualified, please write to 
W-354, National Provisioner. As we 
see it, you should be familiar with 
the 


packinghouse operations, know 


fundamentals of sound engineering, 
and possess the creative ability to de- 
sign and develop new products of value 
to the industry. Your reply will be 


held in confidence. 


The National Provisioner 


15 West Huron St., Chicago 10, Illinois 





EXECUTIVE MANAGER 


Modern packinghouse in Pittsburgh, Pa. which 
processes beef, veal and lamb desires capable man 
to act as executive manager. Must have knowl- 
edge of buying livestock, figuring operating costs 
of plant, selling meats and packinghouse proce- 
dure. Excellent opportunity for top man. Good 
salary plus guaranteed percentage of profits. 
W-318, THE NATIONAL PROVISIONER 
15 W. Huron St. Chicago 10, Ill. 





SALESMAN WANTED: Calling on meat packers 
to sell full line of spices, seasonings and binders. 
Very well established territory in middle west in- 
cluding Chicago and vicinity open. Commission 
with liberal drawing account. Experienced man 
preferred for one of the leading houses in the 
field. W-362, THE NATIONAL PROVISIONER, 
15 W. Huron St., Chicago 10, Ill. 





CATTLE BUYER with experience wanted. Around 
30 to 35 years of age, who knows terminal, auc- 
tion sale and country buying. Good opportunity 
with growing packinghouse in Ohio. W-369, THE 
NATIONAL PROVISIONER, 15 W. Huron S&t., 
Chicago 10, Ill. 





WANTED: BROKERS OR SALESMAN CALLING 
ON SAUSAGE MAKER TRADE, TO SELL HOG 
CASINGS. HIGH CLASS PACKERS PRODUC- 
TION. YOU CAN INCREASE YOUR INCOME 
AND MAKE MANY FRIENDS. W-329, THE NA- 
TIONAL PROVISIONER, 15 W. HURON ST., 
CHICAGO 10, ILL. 
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ns 
WORKING MANAGER wanted for modern mediyy 
sized rendering plant located in California, Gire 
full particulars plus references. W-331, TH: 
NATIONAL PROVISIONER, 15 W. Huron § 
Chicago 10, Ill. . 








PLANT WANTED 





_ 


SAUSAGE PLANT WANTED: Will purchase gp. 
sage manufacturing plant. Vicinity of New York 
City. Large or small, or will consider partner. 
ship. All replies held in strict confidence, Seng 
full details. PW-365, THE NATIONAL PROT. 
SIONER, 18 East 41st St., New York 17, N, y, 





PLANTS FOR SALE 





FOR SALE: Modern packing plant located ip 
central Illinois. Rebuilt in 1945. ew, modern 
sausage kitchen. Capacity: 100 hogs ~~ ae 
per day. All in excellent condition. 

and 10 acres of land, and large brick garage. 
Available help plentiful. Terms — small dom 
payment and terms to suit the convenience of the 
purchaser. FS-313, THE NATIONAL PROVI- 
SIONER, 15 W. Huron St., Chicago 10, Il. 








SAUSAGE PLANT: Manufacturing a full line of 
luncheon meats and sausage. Sales last year 
$400,000.00. A going business with unlimited 
possibilities. First class equipment and trucks, 
Located mid-west. Price, $50,000.00 plus ip 
ventory. Will finance part. Address Der os 
THE NATIONAL PROVISIONER, 15 W. Huron 
St., Chicago 10, Ill. 











FOR SALE: Old established meat packing plant 
located in Southwestern Michigan complete with 
dry rendering, all new equipment. Capacity per 
week: 100 cattle, 200 hogs, 25,000 pounds sausage, 
Plant must be sold because of sudden death of of- 
ficer. Will sell all or part interest. FS-350, THE 
NATIONAL PROVISIONER, 15 W. Huron &t., 
Chicago 10, Ill. 





ATT) 

PORK SLAUGHTERING PLANT pore Rage 

located in Peoria, Illinois. Capacity about 7,00 ae 
hogs per week plus certain processing facilities. one of 


Fully equipped inedible rendering plant separate in a s 























from main building. Direct inquiries to STAHI- pn 
MEYER, INC., 172 East 127th St., New York 3, VISIO! 
N. Y. Phone—LEHIGH 4-4000. —. 
FOR SALE: Modern medium size packing plant be 
in western Washington. Good business. Money good 8 
maker. Forty thousand. Terms. Write to Bor mum ¢ 
FS-359, THE NATIONAL PROVISIONER, 15 W. partme 
Huron St., Chicago 10, Ill. PROV] 
BUSINESS OPPORTUNITIES Desire 
from 
LONDON CASING FIRM oo 
With best connections in the U. K. and other PROV 

European countries, would like to contact regular ok 

li f 

ane cnie HOG CASINGS. = 
Visit in U.S. in October. Write Box W-360, THE § supery 
NATIONAL PROVISIONER, 15 W. Huron St, pond 
Chicago 10, Ill. PROV 
MEAT 
HOG + CATTLE « SHEEP} 
W-295 
SAUSAGE CASINGS | 1: 
ANIMAL GLANDS RENI 
a 

iJ | a 
Selling Agent * Order Buyer a 
Broker * Counsellor « Exporter * Imporier | — 
HOG 
experi 
SAMI S. SUENDSEN| :: 
Tefere 
407 $O. DEARBORN ST., CHICAGO 5, Mb § sion 



















TQtes q 











—. 








Piqua 


The New 


FRENCH 
CRUB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 


country, that performs this huge 
task of distribution? Now, for the 
first time, the gamut of food indus- 
try practice is covered thoroughly 
and intimately by 22 leaders, spe- 
cialists representing the country’s 
major foed manufacturing and dis- 
tributing companies and trade as- 
sociations. 

They separate this complex indus- 
try into its working parts, describe 
them accurately, show their prob- 


Ohio 











chase sp. 
New York 
T partner. 















KEEP THE 
FLIES OUT 


lems, practices and relations one 
with the other. Invaluable informa- 
tion for all who make their liveli- 
hood in this field and those inter- 
ested in the broader aspects of food 
distribution. 


The World's Biggest Business 
Mass Marketing Arrives 


22 LEADERS OF THE 
FOOD INDUSTRY— 


tell the inside story of successful 


FOOD MARKETING 


How does the staggeringly large volume of foodstuffs 
consumed in America reach its users? What parts 
and activities make up the industry, the largest in the 











Just Out! 


FOOD 
MARKETING 


Edited By 
PAUL SAYRES 
Pres., Paul Sayres Co., Inc. 


340 pages, $5.00 








23 revealing, informative chapters 


Brand Makers Marketing Horizon 
Broadens 







































































with the Independents on the Band Wagon Merchandising, the Coordinator 
located in Supers Are Here to Stay Public Relations, New Marketing 
W, modern Shelf Space for Fast Movers Tool 
d 50 cattle Coast Retailer-Owned Wholesalers Advertising Tells the Story 
ie ® Prosper Packaging for the Mass Market 
a No More ‘‘Company” Stores Recipes Are Page One News 
ce of te What About Wagon Selling? Fresh Fruits and Vegetables in The 
L PROV Voluntaries Make ‘‘Hay’’ Big-Time 
Bin Wholesalers Modernize, Merchandise Drama at the Meat Counter 
Evolution Hits the Food Broker Frozen Foods: A Marketing Case 
all Line of = ag ony for Specialty Salesmen History 
“i” Tal CP I. rain Your Store Personnel 
last aa R Puaane GEE Beg Marketing Today—and Tomorrow 
nd_ trucks . THE NATIO 
plas be Established 1900 ORDER FROM N A L P R Le) Vv | S I o N E R 
0x 4 ° . 
W. Hum 3089 River Road River Grove, Ill. 15 WEST HURON STREET ¢ CHICAGO 10, ILLINOIS 
= Plant 
iplete with 
rf CLASSIFIED ADVERTISING EQUIPMENT FOR SALE 
ds sausage. 
380, oo Bh eg Expellers, all sizes. 
H St. —Mech. Mfg. Co. 5’ x 16’ Cooker-Melter. 
ures POSITION WANTED POSITION WANTED 6—150, 350, 600, 800 gal. Dopp Seamless Kettles. 
re tanta oo 73A Dewaterer, motor driven. 
ATTENTION! SAUSAGE MANUFACTURERS _ESMAN or MAN ; 25 fc aas Hone. Crosiier,. os, cia. denn. 
T Can render you limited service to help you elim- nm gag go ra ioe oP babe tine We also bave a large stock of 8/8, Aluminum 
inate discoloration and other kitchen difficulties. stock buying, processing, distributing and selling and Copper Kettles, Storage Tanks, Filter Presses, 
about 7,00 Also help cut down production costs, increase New York ‘metropolitan area preferred Excellent Grinders, Silent Cutters, Stuffers, etc. 
: yields, quality control, etc. Specialize in training fy 7997 J aT, PROVI. Only a partial listing. 
> facilities references. W-297. THE NATIONAL PROVI . r 
* © one of your local men to be a top sausage maker SIONER, 18 East 41st St.. New York 17. N. Y CONSOLIDATED PRODUCTS C0... INC. 
at separate B® in a short time. Have been on the supervisory : ; ee 14 Park Row’ BA 7-0600 New York 38, N.Y. 
to STAHL- = a r ston 09 a ae since 1924. Can 
urnish references. W-336, THE NATIONAL PRO- 
w York 8, § VISIONER, 15 W. Huron St., Chicago 10, Ill. EQUIPMENT WANTED BOILERS 
2590 Kewanee 2-pass Firebox, ASME, 262-319 HP, 
me 100%. Perfect condition, with stoker, asbestos 
fail i SSSRET SAUSAGE MAKER EQUIPMENT WANTED AT ONCE cover, fittings, water level control, ete. 
cing pint Wn, 15 years) experience in the manufacture of | y sient cutter, 200% to 4006 capacity, =| COMPLETE STOCK—ADVISE REQUIREMENTS 
m3 Reg bood eystem fo make uniform products at a mini- SR ing bl ae” 100% to 200% capacity UNITED STEEL PRODUCTS CO. 
: um cost price. take full charge of all de- dit rer yi - e 
ea PROVISIONER. Is W oar THE NATIONAL rag: BANKS INC “aa — 
VER, 15 W. Huron St., Chicago 10, Ill. . 
—_——— SOUTH WHITLEY INDIANA x ANDERSON EXPELLERS * 
GENERAL MANAGER All Models. Rebuilt, guaranteed, or AS IS. 
TIES Dares position in south or southwest. Is fully PITTOCK % ASSOCIATES, Glen Riddle, Penn. 
d in all phases of the packing business, WANTED: Filter Presses, Expellers, Kettles, : . es 
———— @ from livestock buying through sales. Alert and Grinders & Pulversizers, Screens, Cookers, Render- FOR SALE: Model D-10, Automatic Thermo King 
industrious. Prefe a a z a ce i : = ay 7 - : ry. refrigerating unit — 1947 model. Suitable for 
Under 40 re J sala ¥ er o<¢ rt) Hoe 7 ng Ae . EW-34, THE NATIONAL PROVI trailer. Price $850.00 F.0.B. Hiawatha, Kansas 
ther snder 40 years of age. W-368, THE NATIONAL SIONER, 18 East 41st St., New York 17, N. Y. ; AT eaiee x 2 
att veguit PROVISIONER, 15 W. Huron St., Chicago 10, Il. Aw eree eae 
POSITION WANTED by man with 30 years’ ex- WANTED: One used 5’ x 12’ Du 
3 AD : § 2 pps Rendering PL NT 
y-360, THE matnce in the meat packing industry. Capable of Cooker. .Write W-351, THE NATIONAL PRO- ANTS FOR RE 
Berea upervision of entire plant or any department. VISIONER, 15 W. Huron St., Chicago 10, Ill. 
ure . ys Boned — perecmnehe superionce. References PLANT FOR LEASE 
m request, -338, THE NATIONAL i 5 
P x UW : Pe Modern new eastern plant, now doing over $500,000 
———— ROVISIONER, 15 W. Huron St., Chicago 10, Ill. Geared and large enough to do 5 times 


SHEEP 
NGS 
DS 


yer 
. Importer 


0 5, 














MEAT BUYER: Chain or independent super mar- 
kets, Excellent contacts. Over 25 years’ exper- 
TS New York metropolitan area preferred. 

-298, THE NATIONAL PROVISIONER, 18 East 
dist St., New York 17, N. Y 





RENDERING PLANT MANAGER: West Coast. 
all — experience. Thoroughly familiar with 
pe a Write Box 367, THE NATIONAL 

ISIONER, 15 W. Huron St., Chicago 10, Ill. 





HOG KILLING - CUTTING: Foreman. 


r , 
eaperience large and 25 years 


small operations, desires 


change. Available u : 
. pon short notice. Excellent 
Teferences, W-363, THE NATIONAL PROVI- 


SIONER, 15 W. Huron St., Chicago 10, Ill. 














WANTED: 100 or 200 Ib. sausage stuffer in good 
condition not over 10 years old. SHUTTI’S MAR- 
KET, HUNTINGTON, INDIANA. 





EQUIPMENT FOR SALE 


Three—5 H.P. Frigidaire Compressors Model F.W. 
620, water cooled condensors (running in plant 

y, reason for selling—need larger units) 
$500.00 each. 

One—Acme evaporator 7%4 ton condensor with 
pump and motor, $400.00. 

One—Offal cooking tank 500 gallon capacity, drop 
bottom, never used, $375.00. 

HAHN BROS. INC. 
WESTMINSTER 





MARYLAND 
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per year. 
this amount at least. Expansion unlimited. Low 
operating expenses hard to believe. Rent $250.00 
per week. Ten year lease. Apply the entire 
amount on purchase of plant. The business will 
pay for itself in a few years. Wonderful oppor- 
tunity for one or more reputable parties with ex- 
perience and background. This plant is complete: 
Rendering plant, Sausage kitchen, 2 bed. killing 
floor, Hog killing line. Particulars on request. 
FR-271, THE NATIONAL PROVISIONER, 15 W. 
Huron St., Chicago 10, Ill. 


FOR RENT 

veal and lamb killing plant. 
Federal inspection. Eastern Pennsylvania. Ca- 
pacity 600 cattle, 350 calves and lambs. Fully 
equipped. Low rental. FR-223, THE NATIONAL 
PROVISIONER, 15 W. Huron St., Chicago 10, Ill. 
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EASOLIN 


PRODUCTS 
FRESHER 
LONGER 


PRESERVES COLOR LONGER 
INSIDE AND ON THE CUT! 


Your business is to make fresh, 
flavorful, color-rich meat products. 
Our business is to help you retain 
these smokehouse qualities longer. 
Thanks to SEASOLIN, the new non- 
chemical color fixative, business is 
excellent! 


SEASOLIN employs an entirely new 
principle in restraining color- 
destroying bacterial development. 
SEASOLIN locks in longer the color, 
flavor and freshness of your meat 
products on dealers’ shelves. 
SEASOLIN binds natural meat juices, 
tenderizes the product, holds plump- 
ness. SEASOLIN reduces spoilage 
and re-work, promotes faster drying 
and curing of dry and semi-dry 
products, reduces shrinkage. 


SEASOLIN is approved for use in 
Federally inspected establishments. 
No change in your formula necessary. 
Write for further information or 
sample drum. 






1116 Bloor Street W, 


First Spice Mixing Co., 
Toronto, Ont., Canada 


(Canada) Limited 





Rene! 
* 
FirsTSpice 
¢ Meving Company, Sue. 


19 VESTRY ST., NEW YORK 13 © WOrth 4-5682 
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The firms listed here are in partnership with you. The products 
and equipment they manufacture and the services they yen 
are designed to help you do your work more efficiently, oe 
economically and to help you make better products w ofe 
can merchandise more profitably. Their advertisements 
opportunities to you which you should not overlook. 
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roo itself or in the products your customers make with lard. 
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if its carry-through properties and its ability to protect fried 
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for Lard 
we cannot 
omission is 
—— SALES REPRESENTATIVES: Tennessee Eastman Company—New York—260 Madison Ave.; 
Framingham, Mass.—7 Hollis St.; Cleveland—Terminal Tower Bldg.; Chicago—360 N. Michigan 
he 90 Ave.; St. Louis— Continental Bldg.; Houston—412 Main St. Wilson Meyer Co. (west of Rocky Mts.) 
ently mort —San Francisco, Los Angeles, Portland, Seattle. Wm. J. Stange Co. (east of Rocky Mts.) 
which —Dallas, Milwaukee, St. Louis, Chicago, Indianapolis, Montgomery, Ala., Reading, Pa., Cleveland, 
gate Boston, Brooklyn, N. Y., Baltimore. P. N. Soden Company, Ltd. (Canada)— 2143 St. Patrick St., 
Montreal, Quebec. 
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How the Vieat 


Educational Program 
helps you 


This fall the Meat Educational Pro- 
gram starts its 13th consecutive year 
of advertising meat to the American 
public. 


During this time facts about the 
merits, the goodness and the value of 
meat have been told and re-told to 


wees » Helps meat hold its 


own in a highly 
competitive economy 


These days our advertising has to stand against the 
strong appeals of many other foods that seek to edge 
meat from its preferred position as a ‘“‘filler’’ for the 
American stomach. And, as you know, when that im- 
portant organ is once filled, it is not a market for any- 
body’s product. 


Speaks for meat 
with a voice 
of authority 


The health-value of meat is well recognized by the 
medical profession but, unfortunately, is not so well- 
known by the public at large. Meat’s advertising pre- 
sents the facts— backed up with the Seal of the Council 
on Foods and Nutrition of the American Medical 
Association. The American Meat Institute itself is 
widely recognized as an authoritative source of infor- 
mation about the meat industry, meat supplies, uses 
and preparation of meat. 


your customers in more than 1,000 
advertisements adding up to billions 
of reader impressions. 


This program is an industry-wide 
effort to help all of us reach objectives 
which we would be unable to fully re- 
alize as individuals—for example it. . . 


Helps you sell 
all cuts and 
kinds of meat 


A big share of all meat sold carries no brand as the cus- 
tomer sees it in the counter. That’s why no individual 
company could afford to run a national advertising 
campaign behind such important items as hamburger, 
pot roast, pork loins. But by selling the merits of all 
meat —and building the desire for it—the Meat Educa- 
tional Program helps to create a market that is more 
receptive to all the meat you sell. 


Helps you plan your 
sales —build your sales 


oe 
Month-to-month trade advertisements and folders | 
keep salesmen and retailers posted as to what meats 
are being featured in the Meat Educational Program. 
From time to time sales kits, posters and advertising 
mats are offered to help you build profitable promo 
tions around specific cuts (such as ham and sausage). 
Use this information and store promotion material asa 
sales tool in your own program. You’ll find (as thou- 
sands have) it pays off handsomely at the point of sale. 


AMERICAN MEAT INSTITUTE e Headquarters, Chicago ¢ Members throughout the U.S. 
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‘MOST EFFICIENT...! 
_ MOST PRODUCTIVE...! 


he cus- 
vidual 
rtising 








ANCO’S These rolls are welded steel drums constructed to be 
filled with any amount of liquid (oil preferred), to main- 
tain the desired pressure. 


NEWEST 


PRESSURE IS Liquid is easily added or drained to obtain required 


: | ADJUSTABLE weight. 
eae 6 IMPROVED 


neal 1 FRICTION SURFACE Face of each roll is “firm-tread” steel floor plate to 
. | assure positive feeding of the product. 
4 bes 3 DESIGN... 


rtising | UNIVERSAL BEARINGS Permit automatic tilting to compensate for the uneven- 
yromo- | ness of bellies. 

sage). 
jal asa 


‘no | ff THE ALLBRIGHT-NELL CO. 


of sale. Bc: 5323 S. WESTERN BLVD., CHICAGO 9, ILLINOIS 








Not relying entirely on their own eq 


ar “ 
: . podies> 
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ed tt y C ompany J . 
aid fess ment, Hackney frequently submits its @ 

’ 


neering developments to full scientific tests 
the research staff of North Carolina State Co le 


as indicated to the left. Only when the 


veces show completely satisfactory performance are 
a on an 'y 
ack- ag 

* incorporated in your Hackney Bodies. The 

achievement is Hackney’s Hi Side Condensing 


now providing safe, economical refrigeration on rout 


over the country. There’s a body available now for your 


HACKNEY BROS. BODY CO. hac f ou | 








Wilson, N. C. Phone 2141 cre oops 








